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GUARANTEED TO 
REDUCE CUTTING COSTS 
—TO IMPROVE EMULSION TEX- 
TURE. IMPROVED CUTTING ELIMI- 
NATES HEATING AND SHORTENING 
THE MEAT — INCREASES YIELD AND 
PROFITS. THIS TRIED AND PROVEN 


BUFFALO Self-Emyatying Cutter HAS 

THE SIMPLEST AND MOST 
EFFICIENT EMPTYING DE- 
VICE EVER DEVISED 

























BUFFALO 
FOUR SIZES 


MODEL 70B 750-800 LBS. 
MODEL 65B 550-600 LBS. 
MODEL 54B 300-350 LBS. 
MODEL 45 200 LBS. 


WRITE TODAY FOR COMPLETE DETAILS 
AND LIST OF PROMINENT USERS 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y. 


CHICAGO LOS ANGELES DALLAS BROOKLYN QUINCY, MASS. 
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A MANE NEW 
MEAT LOA 


keeps shrink under 1% 
—prevents molding! 


OU can judge the tremendous 
[patent of the new Mil-O- 
Seal PLIOFILM meat loaf wrap 
from facts like these proved in 
packing house tests: 


After seven days in a cooler of 40° 
F. a Pliofilm-wrapped standard loaf 
showed only 44 oz. shrink—a conven- 


tionally wrapped loaf lost 9 ounces. 


After 90 hours at room tempera- 
tures between 75° and 80° a Pliofilm- 
protected loaf shrunk 4 oz.—a con- 
ventionally wrapped loaf 8% ounces! 


After both these tests the Pliofilm- 
wrapped loaf showed no sign of 
mold, no distortion, no discolora- 
tion and the meat was still bright, 
tasty and fresh. Under commercial 
tests, Pliofilm-sealed loaves have 
been kept three weeks at 72° without 
molding ! 


Besides these important selling ad- 


THE BEST THINGS COME SEALED IN 
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YOUR GUARANTEE 
FOR FRESHNESS 












Mil-O-Seal PLIOFILM wrap can be quickly applied by meat loaf 
wrapping machine built by Milprint, Inc., Milwaukee. 


vantages, the Pliofilm wrap costs 
less than standard heavy cases. It 
is applied quickly and efficiently. 
It does not contract and pinch the 
loaf. And it eliminates slicing dif- 
ficulties caused by dried, crusted 
ends. 


Pliofim is the revolutionary new 
water-moisture-vapor-proof packag- 





“Pll —-m. The Goodyear Tire & Rubber Company 


ing material, made only by Good- 
year. It can be printed in all colors 
with sharp, clear register and it will 
not smudge — insuring clean, ap- 
petizing ‘appearance at all times. 
For complete information about 
this sensational new money-saving 
wrapper, write: Pliofilm Sales De- 
partment, Goodyear, Akron, Ohio. 
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DAILY MARKET SERVICE 


(Mail and Wire) 
E. T. NOLAN 


Cc. H. BOWMAN 
Editors 


The National Provisioner Daily Mar- 
ket Service reports daily market trans- 
actions and prices on provisions, lard, 
tallows and greases, sausage moterials, 
hides, cottonseed oil, Chicago hog mar- 
kets, etc. 


For information on rates and service 
address The National Provisioner Daily 
Market Service, 407 So. Dearborn st., 
Chicago. 
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GEORGE, WHY DO YOU 
INSIST ON AMERICAN CANS? 


ISN’T ONE CONTAINER AS 





NO, SIR! THAT’S WHERE 


GOOD AS ANOTHER? R YOU’RE WRONG! 


“ 
T.. cans may look alike as two peas in a pod. But sometimes 
they’re not. I found that out in working with the engineering and 
research personnel of American Can. Those. people have saved me a 
lot of mistakes on our packaging problems. Believe me, I’m mighty 
glad we’ve got an outfit like this to shoulder such responsibility. And 
besides that, American Can helps us keep down our container inven- 
tory. They’re a big company and always ready to ship containers 
when and where we need them. You bet there’s a difference in cans 


-.. just as big as the difference in the companies that make them.” 


eANI@e) 





AMERICAN CAN COMPANY, 230 PARK AVENUE, NEW YORK, N. Y. 


rae 104 SO. MICHIGAN AVE., CHICAGO ¢ 111 SUTTER ST., SAN FRANCISCO 
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Get Out the Vote for Your Brand of Sausage... 


USE 


ARMOUR'S NATURAL CASINGS! 


It’s the consumer who finally decides our 
fate. 

That’s why it’s so important for you 
to see to it that your sausage keeps its 
flavor until it reaches Mrs. Housewife’s 
table. 

Of course, it’s easy to make sure...use 
Armour’s Natural Casings — the natural 
protectors of flavor and freshness! 

There are other advantages to Armour’s 
Natural Casings, too. Appearance, for 
instance. You see, natural casings have the 


ability to cling tightly to the sausage meat, 
giving it an appetizing, well-filled look. 

And Armour’s Natural Casings are so 
carefully graded there’s never any ques- 
tion about your using the right size. 

Remember, too, that if you’re smoking 
sausage, Armour’s Natural Casings have 
a porous texture that will permit the 
great smoke penetration you want. 

Give your Armour Branch House a 
call today! The service will be fast and 
efficient... the prices right in line. 


Armour ann Company 
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Steady Pay Plans 
Are Explained By 
Wage-Hours Head 


N response to requests for informa- 
tion concerning the extent to which 
a “constant wage” may be maintained 
by firms subject to provisions of the 
Fair Labor Standards Act, Colonel 
Philip B. Fleming, Administrator of the 
Wage and Hour Division, U. S. Depart- 
ment of Labor, has released details of 
methods which would allow employers 
to maintain a constant wage and satisfy 
the strict requirements of the law. 
Full discussions of the plans are con- 
tained in new paragraphs supplement- 
ing Wage and Hour Division Interpreta- 
tive Bulletin No. 4, which explains the 
maximum hours and overtime provi- 
sions of Section 7 of the Fair Labor 
Standards Act. 


“Since the Fair Labor Standards Act 
went into effect in October, 1938,” 
Colonel Fleming stated, “many employ- 
ers have informed the Division that it 
is undesirable to pay workers in indus- 
tries having seasonal fluctuations a big 
wage during peak weeks, then allow 
this to dwindle to a few single dollars 
in the off-season. ‘Constant wage’ plans, 
whereby a worker’s income is distrib- 
uted evenly throughout the entire year, 
were sought as a solution... .” 


Payment Plans Acceptable 


“We have found that some payment 
plans seeking a constant wage as their 
objective may be in accord with the 
present law, and, if followed legiti- 
mately, they will benefit employe and 
employer alike.” 

According to the Fair Labor Stand- 
ards Act, employes whose work touches 
any phase of production of goods which 
will move in interstate commerce must 
be paid a minimum wage of 30c an 
hour, with compensation at time and a 
half their regular rate of pay for all 
hours worked in excess of 42 in any 
single week. Averaging of hours from 
one week to another is not permissible; 
a single week remains the yardstick for 
calculation of compensation due. Nor 
can pay for overtime be withheld by the 
employer past the payday covering the 
workweek or workweeks in which the 

(Continued on page 33.) 


Meat Campaign Advertising Will 
Be Aimed at Definite Objectives 


like it and most people like it. But 

many people, for one reason or an- 
other, do not eat as much meat as they 
should, or as often as they ought to. 


These are some of the impressive and 
important reasons why the meat pack- 
ing industry has decided it no longer 
can afford not to advertise if it is to 
expand the demand for its products. 
Preliminary research work has _indi- 
cated some basic points about consumer 
acceptance or non-acceptance of meat 
and show the road to be followed in the 
advertising and merchandising program 
planned to be launched by the Institute 
of American Meat Packers. 


In a survey among hundreds of house- 
wives, unmarried women, and men in all 
parts of the country, it was found that 
the primary reason for inclusion of 
meat in the American diet is that almost 
all those who eat meat like meat. The 


Piece eat meat because they 





INDUSTRY VOLUME HEAVY 


Activity of meat packing establish- 
ments in the United States continued 
through June and the first half of July 
at a level substantially above both a 
year earlier and the 1930-39 average 
for the month, according to a report 
by the Federal Reserve Bank of Chi- 
cago. The tonnage sold remained in 
large volume but fell slightly under 
current production. Shipments for ex- 
port showed little change from the re- 
stricted tonnage of a month earlier, al- 
though heavier volume went to Latin 
America. 


Owing to lower prices than a year 
ago, dollar sales of packinghouse com- 
modities aggregated slightly less this 
June than during the corresponding 
month of 1939. Activity in June, com- 
pared with earlier periods: 


Per Cent Change in June, 1940, from 


June, 
1930-39 

May, 1940 June, 1939 Avg. 
Tonnage produced.. —0.8 + 9.8 +14.9 
Tonnage sold...... —4.2 + 6.7 +11.3 
Dollar sales....... —3.0 — 0.8 + 9.1 
Inventories ....... +2.1 +87.7 +21.3 





research also indicated that consumers 
appear to be fighting constantly against 
their inherent desire to eat meat, and, as 
a result, consume it in far smaller quan- 
tities than their natural appetites urge 
them to do. 


This preliminary research work was 
carried out to reveal or indicate some of 
the causes of a fact known by leading 
meat packers for years—that meat is 
not as popular as it once was. Around 
some of these facts already developed 
by preliminary research, the industry is 
planning its advertising and merchan- 
dising campaign, designed to inform 
American consumers of the many de- 
sirable, wholesome, and highly nu- 
tritious qualities of meat, and to show 
American consumers that there are 
more reasons for eating meat than the 
fact that it is one of the most delicious 
foods. 

Increased knowledge of the nutritious 
and health giving qualities of other 
foods competing for a place on the 
American dining table, and lack of 
knowledge of the many wholesome and 
nutritious attributes of meat, have con- 
tributed immeasurably to the decline in 
the popularity of meat. 


Others Got There First 


The vitamin values of fruits, vegeta- 
bles, dairy products, and other foods 
were discovered a bit earlier, on the 
whole, than those of meat, and through 
the energetic and well-planned adver- 
tising and merchandising programs, 
carried on by manufacturers of these 
food products, their popularity has been 
increased, Meat, because of the lack of 
knowledge concerning it, has been 
placed at a disadvantage and has suf- 
fered accordingly. 

Lack of knowledge concerning meat 
not only has existed among the rank 
and file of the American people, but it 
was also, until a few years ago, preva- 
lent in the medical field. Only during 
recent years have the many prejudices 
concerning meat been erased among 
members of the medical profession, and 
much of the available knowledge has 
not yet been passed along to the aver- 





i 
Y 
fi 
z 
2 


ee 


Seed 


aK 


IE AI: 


ai 
t 
f. 
3 
i 
& 






age American potential meat consumer. 

Research reveals that many con- 
sumers still believe that meat is a con- 
tributory factor in such diseases as 
Bright’s disease, rheumatism, high blood 
pressure, hardening of the arteries, gout, 
and others. 

Much of the ignorance concerning 
meat has been eliminated among nu- 
tritionists and others in the food field, 
and additional information on the need 
for meat in the average American di- 
etary has been discovered and passed 
along through the efforts of the Na- 
tional Live Stock and Meat Board. Those 
who are acquainted with all the known 
facts about meat, know that it is a rich 
source of vitamins, especially the vita- 
min B group—triboflavin, thiamine, and 
nicotinic acid. 


Meat Has Vitamins Too 


Other competitive foods have based 
successful merchandising and advertis- 
ing campaigns on the fact that their 
products are a rich source of other 
vitamins. These products have sold— 
frequently at the expense of meat—be- 
cause of this advertising. Meat also is 
a rich source of other vitamins, but in 
the vitamin B group, it has something 
new, something vitally interesting and 
important to the average American con- 
sumer, 

The decline in the popularity of meat 
cannot be attributed entirely to lack of 
knowledge concerning its nutritive 
qualities, the preliminary research work 
also indicates. There are many other 
reasons which are important. For in- 
stance, the idea that meat is a rela- 
tively expensive food has contributed 
to the decline in meat consumption. For 
years, livestock producers, meat pack- 





ers, and retail meat dealers have noted 
the relatively strong demand for the 
more popular, less plentiful, and, there- 
fore, higher priced cuts of meat, such 
as steaks, chops, rib roasts, and similar 
products. 

As a natural consequence of this situ- 
ation, there has been a reduction in the 
demand for many of the more thrifty 
and plentiful cuts. Lack of proper edu- 
cation among housewives has been a 
primary cause of the concentration of 
demand on a small number of cuts. 
Meat, as a result, is considered to be 
more expensive among many consumers 
than actually is the case on the average. 


Population Nearing Standstill 


The preliminary research also reveals 
that there is a declining market for 
meat owing to the decline in the rate of 
increase of the country’s population. 
The meat packing industry is one which 
has always depended on a growing pop- 
ulation for movement of an increasing 
volume of product. In a few years, ac- 
cording to government data, population 
will have about reached its peak, and the 
meat packing industry will be dependent 
on a market which will show little 
change from year to year in the po- 
tential number of meat consumers. 

According to the plans, the advertis- 
ing campaign, which has already been 
inaugurated in the medical press, and 
soon is expected to be launched among 
consumers, will show why meat should 
be consumed in greater quantities for 
more reasons than its popularity with 
those who eat it. This advertising cam- 
paign, which is now being outlined in 
detail before meat packers in the West 
and Northwest, and which will soon be 
brought to the attention of packers in 








NEW TRUCKS WITH WELDED STEEL BODIES 









These 11/2 ton trucks are the latest addition to the fleet of the Krey Packing Co., St. Louis, 
Mo. The bodies, manufactured by the Herman Body Co., St. Louis, are all-steel construc- 
tion, electrically welded into an integral unit. Insulation is 5 in. of Dry-Zero in ceiling 
and 4 in. in walls. Floor is insulated with 3 in. of cork between two layers of 1-in. cypress. 
Floor is covered with a galvanized pan and rack. Refrigeration is supplied by solid CO.. 
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other sections, including the midwest 
and the east is built around the many 
reasons why meat is desirable, whole- 
some, nutritious, and healthful. 

Advertisements have been planned to 
tell the story of the vitamins in meat, 
about the strength-providing, body- 
building properties of meat, the variety 
and the deliciousness of meat, the econ. 
omy of meat, and the place of meat in 
combating many common and serious 
ailments. It is hoped that virtually 
every consumer will have an opportun- 
ity to receive a liberal education about 
one of America’s most important foods 
from the health, economic, and nutri- 
tional standpoints. 


Regional meetings at which the com- 
plete presentation of the advertising 
campaign has been made, have been held 
thus far in Fort Worth, Houston, and 
San Antonio, Tex.; Phoenix, Ariz., and 
Los Angeles, Calif. The schedule of the 
forthcoming regional meetings is: 

SAN FRANCISCO, CALIF.—Mon- 
day, August 5, 6 p.m., Palace hotel 

PORTLAND, ORE.—Thursday, Auv- 
gust 8, 6 p.m., Multnomah hotel 

SEATTLE, WASH.—Monday, August 
12, 6 p.m., Rainier club 

SPOKANE, WASH. — Wednesday, 
August 14, 12 noon, Davenport hotel 

BOISE, IDA.—Thursday, August 15, 
6 p.m., Boise hotel 

DENVER, COLO.—Monday, August 
19, 6 p.m., Brown Palace hotel 


RETAIL MEAT MEN CONVENE 


Wesley Hardenbergh, president of the 
Institute of American Meat Packers; 
R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board; and 
George Eastwood, president, Armour 
and Company, are among the men who 
will address sessions of the fifty-fifth 
annual convention of the National Asso- 
ciation of Retail Meat Dealers. The 
convention will be held at the St. Paul 
hotel, St. Paul, Minn., from August 4 
to 9. 


Greeting of delegates to the conven- 
tion on August 5 by Mayor John Mc- 
Donough will be followed by a talk by 
George Steindl, present head of the re- 
tail association, and Edwin F. Janssen, 
president of the Minnesota state organ- 
ization. The latter group will meet con- 
currently with the convention of the na- 
tional association. 

New applications of ultra-violet rays 
in the handling of meat and meat prod- 
ucts will be discussed by G. A. Payton, 
Westinghouse Electric & Mfg. Co. C. C. 
Sherman will speak on “Wrapping Pa- 
pers and Their Application to Meats.” 
Roy Simmons, Simmons Manufacturing 
Co., will describe new scientific methods 
of protecting meats against mold and 
deterioration. 

A broad program of sight-seeing 
tours and other diversions will supple- 
ment business sessions of the conven- 
tion. Gov. Harold E. Stassen of Min- 
nesota will be speaker of the evening at 
the annual banquet on August 8. 
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EASY-SKIM CATCH BASIN CUTS 


Costs; YIELDS BETTER GREASE 


ROPERLY operated, the catch 
Pisix provides the packer with an 

excellent opportunity to reclaim 
valuable grease which might otherwise 
be wasted. A neglected catch basin, 
however, in addition to unsightly ap- 
pearance and other undesirable aspects, 
permits greases high in free fatty acid 
content to reach the inedible rendering 
tank. In most cases, these will affect the 
color of the finished product, reducing 
the quality of the entire rendering 
charge. Reduction in value of the grease 
may range from 4c to \%c per Ib., off- 
setting the value of the additional 
grease obtained by means of catch 
basin. 

Much of the value of a catch basin 
depends on systematic skimming. How- 
ever, this is a disagreeable task which 
is often slighted in favor of other duties. 
The standard method of skimming the 
packinghouse catch basin is by means 
of long handled dippers. 

Since a basin skimmed in this man- 
ner is difficult to maintain in a clean, 
sanitary condition, and is frequently ne- 
glected, fats may be allowed to lie in the 
water at a temperature promoting de- 
composition. When combined later with 
fats in good condition, these may im- 
part a high acid content to an entire 
production. 


Eliminates Hand Skimming 


The basin described and illustrated 
here eliminates hand skimming and re- 
duces the cost of the skimming opera- 
tion. It also minimizes the quantity of 
water sent to the rendering tanks, 
makes greater sanitation possible and 
offers other desirable features. Con- 
struction details of this catch basin are 
illustrated in accompanying drawings. 


As shown in drawing below, the basin 
is equipped with a mechanical skimming 
board which replaces the conventional 
dipper. This board, mounted on a sim- 
ple carriage on rails, is operated by 
means of a chain and crank. With a 
basin of this design, only a few minutes’ 
time is needed several times daily to 
accomplish what formerly required the 


CHAIN 3 


—— 
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SKIMMING BOARD 


Raising gate blocks passage of water 
through overflow, raising the water 
level in basin to top of blow tank trough. 


The wall of the catch basin is cut 
down about 6 in. lower on the blow tank 
side than on the opposite side and ends, 
but extends about 4 in. higher than level 
of settling water except when hinged 
gate is raised. 

After water has risen until level with 
top of blow tank trough, operator draws 
skimming board across basin with crank 
and chain, pushing the surplus fats into 
the trough. Gate is then lowered, per- 
mitting remaining water to return to 
settling level. Although some water ac- 
companies the fats down the 4-in. pipe 
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SIMPLE DEVICE ELIMINATES DISAGREEABLE SKIMMING 


A skimming board operated by a carriage on rails makes a simple job out of what 

formerly was a disagreeable task, and reduces the cost of skimming the catch basin. 

The board is operated by a chain and crank. It takes but a few minutes several times 
a day to do what formerly required the full time of one man in larger plants. 


full time of one man in a larger plant. 
The basin should be skimmed about 
every two hours. 

When preparing to skim basin, opera- 
tor raises the hinged gate located in 
the opening for the overflow at the dis- 
charge end of basin (see page 10). 
This is done by means of a chain ex- 

tending back to crank 













SKIMMING BOARD 


— 





























end of skimmer. 


into the blow tank, it is only about the 
amount required to flow the fats 
through the pipe. 

A pipe emerging 38 or 4 in. above the 
catch basin and just long enough to dis- 
charge into it is located in the discharge 
line from the blow tank. This pipe, as 
well as the inlet line leading to blow 
tank, is fitted with a quick opening and 
closing valve. As described in the fol- 
lowing paragraph, the valve arrange- 
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fp ROPE TO OPERATOR FOR CONTROL OF 
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PLAN OF CATCH BASIN 








ie witer WIER 
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LONGITUDINAL SECTION 


PLAN AND SECTION OF IMPROVED CATCH BASIN 


These sketches show the general design. Note the water regulator shown at the left of the section sketch. Construction details of this 


leveler are shown in another sketch published in this article. 
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ment makes it possible to divert most of 
the accompanying water from passing 
into rendering tank. 

Inlet valve is closed after transfer of 














SKIMMINGS 
TROUGH 


TANK PIT 




















ia > 
7 


GREASE DISCHARGE 


DETAILS OF TANK PIT 


Skimmings are run into the skimming 

trough, from where they flow into the blow 

tank. From here they are raised to the 
rendering department. 





skimmings to blow tank; steam is then 
turned on to build up pressure in tank. 
Most of the water in blow tank settles 
to bottom and issues first when the 
valve on discharge line back to catch 
basin is opened. Operator watches wa- 
ter flewing back into basin, closing 
valve quickly when skimmings begin to 
come through. In this manner the 
skimmings, freed from surplus water, 
are sent directly to rendering tank 
(see above). Blow tank discharge line 
should contain only long angle bends, 
and no right angle ells. 

The basin described is of concrete 
construction and its top is level with the 
ground. It is equipped with paved area- 











WATER LEVEL CONTROL 


When preparing to skim, the operator 

raises the gate to the desired height. In a 

few minutes the water level rises to a point 

where it is just level with the top of the 

blow-tank trough. The skimming board is 

then drawn over basin, pushing grease into 
trough. 


way and low curb, facilitating daily 
flushing with hot water hose. All mate- 
rial drains back into basin when clean- 
ing; as a further aid to sanitation, basin 
is fitted so that it is self-emptying when 


Page 10 


bottom gate is opened. It may be con- 
structed of boiler plate and set above 
ground if sufficient drop for drainage 
is not otherwise available. 

A basin of this design, measuring 12 
by 16 ft., 4 ft. deep at discharge end 
and 3 ft. at inlet end, will handle a flow 
of from 20,000 to 30,000 gallons of wa- 
ter per hour and do an efficient job of 
freeing the fats. The two weirs (see 
section on page 9) are set 2 ft. from 
the ends of the basin. Settling pond, or 
space between the weirs, measuring 11 
by 12 ft., will catch most of the skim- 
mings remaining after water has passed 
front weir. In actual use, the latter will 
stop about 75 per cent of the skim- 
mings in the waste water. 


Total Meat Production in 
July Exceeds 1939 Volume 


With production of pork the largest 
for July in the last seven years, and 
with production of beef the second larg- 
est for July since 1926, the aggregate 
output of meat during the past month 
was from 5 to 10 per cent greater than 
a year ago, according to a review of 
the livestock and meat trade for July is- 
sued by the Institute of American Meat 
Packers. 

Although there was a normal seasonal 
decline in the production of pork in 
July as compared with the previous 
month, the amount of pork produced 
was greater than the average of the 
five-year period, 1929-33. 

Although official figures are not yet 
available, the Institute estimates that, 
with the exception of July, 1936, beef 
production was the largest for the 
month in the last 14 years, and also 
was substantially greater than produc- 
tion during June this year. Production 
of lamb apparently was slightly smaller 
than a year ago, whereas production of 
veal was about the same. 

The greatest changes in wholesale 
prices of meats occurred in the case of 
lamb, prices of which dropped about 25 
per cent during the month. Wholesale 
prices of most grades of beef also de- 
clined slightly during the month, al- 
though there was a slight increase in 
the price of beef from well-finished 
steers. Following the reduced supplies 
of pork, as compared with the previous 
month, wholesale prices of most cuts of 
pork advanced somewhat during the 
month. There was little change in 
prices of veal. 

Hog marketings during July were 
substantially greater than during the 
same month a year ago, although some- 
what smaller than during June this 
year, but were about the same as the 
average July marketings during the 
five-year period, according to the Insti- 
tute’s estimate. Cattle marketings were 
greater than during July a year ago, 
and also somewhat greater than in June 
this year. There also was some increase 
in marketings of calves. Lamb market- 
ings, however, were somewhat fewer in 
number than marketings during the 
corresponding month in 1939. 





Find Income Controls 
Family's Use of Meat 


MONTREAL.—To discover how much 
meat is consumed by various groups in 
Canadian cities, and what factors affect 
the consumption of meat, the Economics 
Division, Marketing Service, Dominion 
Department of Agriculture, has recently 
made studies of meat consumption in 
St. Johns, Montreal, and Vancouver. In- 
formation was obtained from a total of 
2,000 families. 

It was found that the average amount 
of meat of all kinds eaten per person 
annually was 144 lbs. in Montreal, 126 
lbs. in St. Johns and 110 Ibs. in Van- 
couver. One reason for the difference 
between the three cities was that more 
fish was used in the two seaboard cities, 
Differences in climate also may have 
caused differences in meat consumption, 
In each city a little less meat was eaten 
in summer than during the other sea- 
sons. 

Within each city, consumption was 
very closely related to income. Those 
who had the largest incomes ate the 
most meat, and as incomes became 
lower, the amount eaten per person 
decreased, until those on relief con- 
sumed about half as much as those hav- 
ing family incomes of $4,000 or more. 
The average of meat eaten in families 
with annual incomes of less than $1,000, 
but who were not on relief, was from 
70 to 80 per cent of the average amount 
eaten by those families with incomes of 
$4,000 or more. This statement refers 
only to quantity and not to the quality 
of the meat. 


if All Ate Maximum 


Approached in another way,’ if all 
persons living in Canadian cities ate 
as much meat as those having the high- 
est incomes, the average rise in per 
capita consumption of meat would be 
about 40 lbs. a year. This would mean 
that the supply of meat needed for city 
families in Canada would have to be in- 
creased by more than 35 per cent. 

The families were divided into groups 
according to the occupation of the chief 
wage earner of the family. Different 
occupational groups were found to differ 
in their per capita consumption. Since 
meat is particularly valuable as a mus- 
cle-building food, it might be supposed 
that unskilled laborers and their fam- 
ilies would eat more meat than those 
engaged in less strenuous occupations, 
but it was found that their average con- 
sumption was the smallest and that the 
managers of large firms, professional 
workers and their families used most 
meat per person. In other words, occu- 
pational groups which had wage earn- 
ers obtaining the largest incomes, used 
the most meat per person; those whose 
incomes were lower, consumed less. 

Other factors which might affect meat 
consumption in city families were also 
studied, but it would appear that the 
most important factor in determining 
the amount of meat used in city house- 
holds is the income of the family. 
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How To NIGHT LIGHT MEAT 


PLANT GROUNDS | 


tivity about meat packing plants 

at night. Powerhouse, smoke- 
house, tank house and the assembly and 
shipping room crews are working. 
Watchmen are employed to patrol 
buildings and grounds and, in some 
eases, to check cooler and chill room 
temperatures. Consequently, meat 
plants are not entirely without pro- 
tection during the hours of darkness. 

Some packers feel that the usual fa- 
cilities for guarding buildings and prem- 
ises after working hours are inade- 
quate, and have studied ways of increas- 
ing the efficiency of night protection. 
Night lighting of plant grounds is the 
method usually adopted. Adequate light- 
ing not only discourages prowlers, but 
it also makes it easier for plant work- 
ers and watchmen to detect them. 

No one system of lighting will take 
care of all cases, but one or more of 
the fundamental principles discussed 
here can be applied to provide adequate 
protective lighting for most conditions. 

A fence will be of great aid in pro- 
tecting the grounds if the character of 
the property is such that a fence can be 
built around it. The more difficult it is 
to gain access to the grounds, the more 
conspicuous an intruder becomes when 
he attempts to make an entrance. 


Tavis: is usually considerable ac- 


Lighting Property Lines 


If watchmen are placed at fixed sta- 
tions, the grounds can be lighted so 
that their range of vision is greatly in- 
creased. It is desirable, when possible, 
to have the watchmen in shadow so that 
intruders cannot see them readily. The 
visibility of distant points is affected 
materially by the amount of light in the 
immediate vicinity of the watchman. If 
he is stationed in a lighted area, more 
light must be provided at distant points 
to give equal visibility. In other words, 
he cannot watch dark areas from 
lighted ones. 

The conventional way of lighting a 
fence or property line is to place a nar- 
row beam, 1,000-watt floodlighting pro- 
jector at each corner of the property 
and to install additional projectors ap- 
proximately 300 ft. apart. These pro- 
jectors should be aimed in the direction 
of the watchman’s travel so that the 
light will not shine into his eyes. 

Local conditions may dictate other 
methods of lighting the fence or prop- 
erty line. The type of fence installed, 
the location of watchmen, methods of 
patrolling the grounds, size of the yard 
or property, location of buildings and 
the condition of the property surround- 
ing the plant must be taken into con- 
sideration when planning the lighting 
system. 

If buildings are close to the fence line 
it may be desirable to place the flood- 
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lighting projectors on the roofs of ad- 
jacent buildings and to light the area 
between the fence and buildings, as 
well as the fence. If there is a wire 
fence, and the watchman’s beat is inside 
the property line, it may be better to use 
a wide beam projector and direct most 
of the light outside the property line 
so that the edge of the beam is along 
the fence line. This leaves the watch- 
man in relative darkness and gives a 
wide lighted space outside the fence. 


Such a condition is shown in the ac- 


satisfactory lighting. Some of the most 
vulnerable locations are as follows: 

1.—Spaces along railroad tracks and 
highways. ‘ 

2.—Narrow alleys between buildings. 

3.—Narrow spaces between buildings 
and fence lines. 

4.—All entrances to yards. 

5.—Entrances to important buildings. 

6.—Areas where there is concealment, 
such as shrubbery or a small wood near 
the fence line. 

7.—Dead end streets that dead end at 
the property line. 

If freight and refrigerator cars are 
normally parked in the yard this loca- 
tion should receive particular attention. 
Piles of lumber or stacks of material 
also provide shadows to aid prowlers. 





A WELL PLANNED LIGHTING SYSTEM 


Illumination of plant grounds not only discourages prowlers but makes it easier for 
watchmen to detect them. The fundamentals of lighting meat plant premises are explained 
in the accompanying article. 


companying illustration. Fences should 
be painted white so that an intruder 
will stand out in bold silhouette against 
the light background. 

In some cases, particularly in small 
yards, it is entirely feasible to light 
the fence line by means of local units 
spaced 50 to 75 ft. apart. The units 
should be mounted high enough so that 
a passerby cannot reach up and hit the 
lamps with a stick, thus putting a con- 
siderable section in darkness. 

It is necessary to place units close 
together so that there will be no large 
area in darkness, providing cover for 
an intruder, if one lamp is broken or 
burned out. Close spacing is also neces- 
sary to provide the coverage necessary 
to reveal intruders in fog and bad 
weather when they are most likely to 
operate. 

While the boundary fence is the first 
line of defence, there are many vulner- 
able areas around a property which 
should receive careful study to provide 


An accompanying illustration shows 
a typical layout of a medium size indus- 
trial plant, comprising an office building, 
several large warehouse and manufac- 
turing buildings and several small build- 
ings for miscellaneous purposes. The 
plant property is enclosed on four sides 
by a fence and is located fronting on a 
main highway with a railroad along one 
side. A spur track enters the yard. 


The primary problem in illuminating 
this layout is fence lighting. Along the 
highway, Benjamin Ellipto-Lite flood- 
lights are used at or near the fence line 
pointing outward and directed down to 
reduce possibility of .glare to passing 
cars. For the same reason similar units 
are used along the fence paralleling the 
railroad. Benjamin Type RD floodlight 
projectors are indicated along the other 
fence lines where no glare problem is 
present. They should be concentrated 
beam types and directed nearly parallel 
with the fence. 


Particular attention has been given 
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DESIGNED FOR OPERATING EFFICIENCY... 
CORK-INSULATED FOR LASTING ECONOMY 


ERS 


Processing Rooms, Coolers, Freezers, and Loading 
Docks in the modern Neuhoff Brothers’ Plant have the 
lasting protection of Armstrong’s Corkboard 


| pesnpeatingr it plays an impor- 
tant part in the safe, efficient 
operation of the progressive Neuhoff 
Brothers’ Plant, Dallas, Texas. One 
of the finest of its type in the coun- 
try, this thoroughly modern plant 
relies on Armstrong’s Corkboard to 
guard all refrigerated areas. 
There’s a good reason for this in- 
sulation choice. Armstrong’s Cork- 
board presents an effective barrier 
to the passage of heat and thus 
conserves costly refrigeration. In 
addition, it prevents condensation 
and helps control cold room and 
processing temperatures within the 
ranges necessary to prevent spoilage. 
This pure CORK material is 
strong and rigid, extremely durable, 


and moisture-resistant. Even in 


rooms of high humidity, or under 
other severe operating conditions, 
Armstrong’s Corkboard keeps its 
insulating efficiency for years. Some 
installations of this material made 
over thirty years ago are still giving 
dependable daily service. 

Next time you need insulation, 
ask for Armstrong’s Corkboard— 
the material that has long been 
standard in the cold storage indus- 
try. And consult the experienced 
Armstrong engineers available to 
help you plan economical installa- 
tions for maximum operating effi- 
ciency. Write now for all the facts 
on Armstrong’s Corkboard. Address 
Armstrong Cork Co., Build- 
ing Materials Division, 952 
Concord St., Lancaster, Pa. 


Armstrong's CORKBOARD INSULATION 
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Night view of Neuhoff Brothers’ Plant exterior, 
Dallas, Texas, showing Process Building 
with loading dock at right; Killing Building 
at left. Armstrong's Corkboard Insulation was 
used throughout this plant designed by 
Henschein, Everds & Crombie, of Chicago. 


One of the Customers’ Display Coolers at the 
Neuhoff Brothers’ Plant. Behind these sani- 
tary white glazed tile walls, 4” Armstrong's 
Corkboard provides the efficient insulation 
necessary to maintain the required low tem- 

peratures economically within safe ranges. 


ti 


| 


a 
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Refrigerated trucks back right up to the insu- 
lated overhead sliding doors of Neuhoff 
Brothers’ air conditioned loading dock. Two 
layers of 2” Armstrong's Corkboard on ceiling 
and walls guard against refrigeration loss. 
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the spur track and its alley between the 
puildings. Benjamin Type RD flood- 
lighting projectors are used to throw 
light for the length of the spur. Ben- 
jamin Alzo-Lite medium and long-range 
floodlights are indicated on the building 
corners near the spur entrance—one of 
the most vulnerable points. 

The alley from front to back on the 
right hand side of the office building is 
lighted with Benjamin Duo-Service 
floodlights which combine wide ground 
coverage with a high intensity beam 
which is directed along the length of 
the alley from each end. Additional 
lighting of this main alley is provided 
by Benjamin Ellipto-Lite floodlights on 
the roof of the building paralleling it. 

General yard lighting, for protection 
as well as to facilitate night operations, 
is provided by Benjamin Alzo-Lite and 
Duo-Service floodlights located advan- 
tageously on building corners and di- 
rected as required. 


Floodlight Features 


Equipment used in this typical in- 
stallation is described as follows by its 
manufacturer: 

The Alzak aluminum reflector units 
are available in long-range or medium- 
spread beam type with water-proof cov- 
ers to keep rain, fog, mist and dust from 
the reflector interior. Flood lights can 
be equipped with 750, 1,000 or 1,500- 
watt lamps. They are available with 
choice of crossarm, pipe clamp or pole 
cap fitting and can also be supplied with 
a lowering attachment. 

Duo-Service floodlights combine a 
large porcelain enamel diffusing reflector 
for wide, even ground cover with an in- 
ner aluminum reflector which directs a 
high intensity beam on distant buildings 
or objects. They are available with a 


choice of narrow, medium and wide- 
spread beam inner reflectors to meet 
every requirement and can be equipped 
with 750-, 1,000- or 1,500-watt lamps. 
Type RD floodlight projectors are 
heavy duty, weatherproof projectors 
with high lighting efficiency and maxi- 
mum beam flexibility. Units have mir- 
rored glass reflectors, spun aluminum 
housings, horizontal and vertical stops 
and choice of three styles of cover glass 
—plain, stippled and ribbed—to produce 
any beam pattern desired. Models are 
available for 200-watt, 300-watt, 500- 
watt, 750-watt, 1,000-watt and 1,500- 
watt lamps. Beam flexibility is further 
enhanced by changing from general 
service to floodlighting lamps where 
greater concentration is required. 
Ellipto-Lite floodlights are open type, 
wide-angle, diffusing-type porcelain 
enamel fixtures available with or with- 
out aluminum inner reflectors which in- 
crease the forward throw of light. For 
lighting fences close to railroad tracks 
or highways these floodlights may be 
used without the inner reflector to mini- 
mize glare. Inner reflectors are recom- 
mended where units are used for light- 
ing yard areas. These units are avail- 
able in two sizes for 300- and 500-watt 
lamps and for 750- and 1,500-watt. 


STAMP PLAN AREAS 


Two new areas were added recently 
to the stamp plan program for the dis- 
tribution of surplus commodities, ac- 
cording to an announcement by Secre- 
tary of Agriculture Henry A. Wallace. 
The two new areas are: Eastland, Tex., 
and the rest of Eastland county and the 
counties of Kern, Kings, Tulare and 
Fresno in the Southern San Joaquin 
Valley area in California. 
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LIGHTING THE PLANT GROUNDS 


Shown here are location and types of reflectors used to obtain uniform illumination of all 
sections of the plant grounds, fence and buildings. 
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ALIEN REGISTRATION 


As part of the national defense pro- 
gram, a nationwide registration of aliens 
will be conducted from August 27 
through December 26, by the Immigra- 
tion and Naturalization Service of the 
Department of Justice. Registration 
will take place in the post offices of the 
nation. It is expected that more than 
three and one-half million aliens will 
be registered during the four-month 
period. Alien workmen in meat packing 
plants should be urged to register as 
soon as the program begins. 

Registration is made compulsory by 
a specific act of congress, the Alien 
Registration Act of 1940, which requires 
all non-citizens to register during the 
four-month official registration period. 
The law requires that all aliens 14 years 
or older are to be registered and finger- 
printed. Alien children under 14 years 
of age will be registered by their par- 
ents or guardians. When alien children 
reach their fourteenth birthday, they 
will be required to register in person 
and be fingerprinted. 


VISKING ENLARGES PLANT 


A two-story building with an area of 
20,000 square feet is being constructed 
by the Visking Corporation to provide 
additional research and laboratory facil- 
ities for its modern plant at 6733 W. 65 
st., Chicago, Ill. Work on the new addi- 
tion, which will measure 60 by 160 ft., 
was begun on July 1. The structure is 
expected to be ready for occupancy on 
October 1. 

Considerable space in the new build- 
ing will be devoted to laboratory work 
for the development of new products 
and continued improvement of the cas- 
ings manufactured by the company. 
Increased manufacturing space will also 
be available in the addition to take care 
of growing business. Although construc- 
tion is being undertaken for two floors, 
provision has been made in the plans 
for a third story when necessary. 


Built of reinforced concrete with 
brick facing, the new structure will be 
entirely air conditioned. The addition 
will be in direct conjunction with the 
present plant. 


CHAIN STORE SALES 


American Stores Co. reports an in- 
crease of 15.3 per cent in sales for the 
four weeks ended June 29. Sales were 
$10,130,494 against $8,783,284 last year. 
Sales for the 26 weeks ended June 29 
totaled $63,537,250 against $55,756,575 
in the same 1939 period, an increase of 
13.9 per cent. 

An increase of 10.6 per cent in sales 
for the four weeks ended July 13 has 
been reported by National Tea Co.; 
sales amounted to $4,578,668 against 
$4,140,845 in the like period last year. 
For the 28 weeks ended on that date, 
sales totaled $32,884,116, an increase 
of 12.3 per cent over $29,280,125 in 1939. 
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A QUICK DISSOLVING INGREDIENT IS BETTER 
We call your attention to “A Perfect Cure’ —"A Rich Ripe Flavor" —in a “Short Time Cure 
Your Curing Problems are better solved by using PRAGUE POW- “Pep Up the Noonday Lunch” 
DER PICKLE. 

A word of advice. Ask your salesman to tell you about curing all 
your sausage meats in the silent cutter, and save 3 to 5% shrinkage. 
Griffith makes many sausage improvements. Make better sausage 
for less money. We have the formula ready for you. Add cereal- 
meats are higher. 


IMPROVE YOUR MEAT SPECIALTIES 


When meats are cheap, it will pay you to make rich, tasty loaves 
for summertime slicing. Ask for the formulas and the seasonings that 
go with them. Ask our salesmen to make an appointment for our 
Meat Specialty Man, who may come to your assistance. 

Do not be disturbed by war conditions in Europe. We have sufficient 
stock of raw spices to last for a long time. We grind the best spices. 
We find smoked sausage is better when you use Griffith's STERILIZED 
SPICES. A spice for every Brand. 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th Chicago, Ill. 


Eastern Factory: 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario. 











ORIENTAL DIP is Edible 
THESE LOAVES AND MANY OTHERS SHOULD BE DIPPED IN 
“ORIENTAL DIP” MAKING A HARD, SMOOTH, TRANSPARENT 
COATING. Can be sliced on your slicing machine. 















































@ Fairbanks Hog Weighing Scales 
with Overhead Tracks are built 
specifically for the job of weighing 
hogs in a packing plant. When 
equipped with a Fairbanks Printo- 
matic Weigher, the installation can 
automatically keep a printed rec- 
ord which shows the difference 
between the live and dressed 
weights, the difference between 
selling weights and weights en- 
route to the cooler, and the num- 





FALRBANES 


Fairbanks Hog Weigh- 
ing Scale with Printo- 
matic in the Elliott 

DIESEL EMCINES WATER SYSTEMS 
and Company plant, PUMPS WASHERS-IRONERS 
Duluth, Minn. ELECTRICAL MACHIN 


FAIRBANKS SCALE 5 
RAILROAD EQUIPMENT AIR CONDITIONERS 
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ber of hogs passing through the 
processing plant. 

The large volume of valuable 
products handled in a packing 
plant makes the traditional accu- 
racy of Fairbanks Scales a distinct 
plus value. For detailed informa- 
tion, address Fairbanks, Morse & 
Co., Dept. 70, 600 S. Michigan 
Ave., Chicago, Ill. Branches and 
service stations throughout the 
United States and Canada. 


7719-SA24.32 






FAIRBANKS-MORSE 
BScal Keys 
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Mustard Maker’s Contest Puts Franks 


in Limelight for Younger Generation 


ECOGNIZING that high school 
students are the big food buyers of 
the future, and exert a strong influence 
in American homes on what is bought 
for the table, the Knight Packing Co., 
Portland, Ore., recently staged an un- 
usual fashion show—‘“a fashion show 
for wieners.” Response to the contest 
exceeded expectations, both in sales of 
the company’s mustard and volume of 
frankfurts sold in Portland meat mar- 
kets. 

Advertising for the contest was 
placed in the student papers of the eight 
city high schools; no other medium was 
used. “High school students from the 
various papers were always coming in 
to try and sell ads,” explains Wayne Le- 
land, account executive of the Mac Wil- 
kins & Cole advertising agency, “so 
Mr. Knight and I thought about creat- 





Packers, as well as other food manufac- 
turers, are often asked to buy advertising 
space in school, church and club publica- 
tions. Policy considerations sometimes force 
them to run such advertising, even though 
they may doubt its value. This article tells 
how one food manufacturer spent a little 
extra and made such advertising pay in in- 
creased sales. 





ing an idea that would bring in returns 
from this type of advertising and would 
produce results.” 

Preliminary promotion for the contest 
was in the form of a small “teaser” ad 
in the school papers, announcing: 
“There’ll be a Hot Dawg in the Old 
Town To-Knight. $200 Prize Wiener 
Contest—Watch for Rules.” The an- 
nouncement created a sensation among 





CLOTHES MAKE THE FRANKFURT 


Two of the outstanding entries in frankfurt fashion contest were a miniature Mae West 

(left) and colored mammy. The competition drew widespread publicity, stimulating 

frankfurt sales increases of from 100 to 500 per cent in many stores near Portland 
_ high schools. Contest was restricted to high school students. 
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WINNERS IN “FASHION SHOW” 


Out of the surprising variety of entries sub- 
mitted in recent contest sponsored by 
Knight Packing Co., Portland, Ore., these 
were chosen as the best. Knight in armor 
won first place, followed by South Sea 
islander. Not more than one wiener could 
be used in a single entry, but contestants 
were free to enter as many as they wished. 


the loyal readers of the respective stu- 
dent publications. 

When the nature of the contest was 
revealed, hundreds of students began 
working on entries. According to the 
rules for the “Fashion Show for Wien- 
ers,” each entry was to be accompanied 
by a label from a jar of Knight’s mus- 
tard. Wieners were to be dressed in cos- 
tumes of paper, cloth or other material, 
and were to look as lifelike as possible. 
Only one wiener was to be used in each 
entry. 

Prizes of $10, $5 and $2 were awarded 
for the best entries in each high school, 
the local winners competing in the city- 
wide final competition for the grand 
prizes of $50, $25 and $15 for first, sec- 
ond and third. The exhibits were dis- 
played and hundreds of high school stu- 
dents and their parents went to inspect 
them. Among the many figures submit- 
ted were South Sea islanders, Hitler, 
knights in armor, Mae West and others. 

As competition waxed keen, sales of 
mustard and frankfurts increased from 
100 per cent to 500 per cent in stores 
and meat markets near the city’s high 
schools. Some of the stores and meat 
markets were cleaned out of their stocks 
on the first day of the contest. Recog- 
nizing the unusual sales opportunities 
presented by the contest, meat markets 
and grocery stores handling meats pro- 
vided enthusiastic cooperation. The na- 
ture of the competition made colorful 
merchandising methods possible. 


Point-of-Sale Tie-in 


Billboards and store display cards, 
reading, “What’s a Wiener Without 
Knight’s Mustard?” were employed to 
stimulate interest. Grocers and meat 
markets set up special related displays. 
Local newspapers published photo- 
graphs of the winners and their tri- 
umphant entries. 


First prize went to a boy for his 
entry of a knight in armor (see illus- 
tration), with second honors going to a 
girl for her frankfurter South Sea is- 
lander. Third prize was awarded to a 
boy and girl for their cleverly dressed 
ancient warrior and Mae West. Because 
of the wide interest aroused by the 
unique competition, the Knight com- 
pany reports that the contest proved a 
highly successful sales builder. 


While the show was in progress, small 
ads appeared in the high school papers 
with such comments as: “The wurst is 
always with us, so let’s make the best of 
it. Plaster it down with mustard—a 
product that is ideal for puttin’ on the 
dawg ... It certainly adds a wonderful 
wallop to the wurst wiener. Get your 
entry in now. Your entry may cut the 
mustard.” 
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Cotton Oil Futures Market 
Will Open Soon at Chicago 


Trading in cottonseed oil futures on 
the Chicago Board of Trade will begin 
August 19, according to officials of the 
exchange. Other principal futures mar- 
kets are at New Orleans and New York. 

Under the rules adopted to govern 
trade in cotton oil futures at Chicago, 
the trading unit will be 60,000 lbs., or 
one tank car. The price basis will be 
in multiples of 1/100 of 1¢ a pound. The 
deliverable grade will be bleachable 
prime summer yellow cottonseed oil, or 
a higher grade at contract price. Daily 
trading limit will be 1c a pound below 
or above the preceding close. Hours of 


trading will be from 9 a.m. to 2 p.m., 
except on Saturday when trading will 
be from 9 a.m. to 11 a.m. 

The unit commission will be $25 a 
contract for non-members and $12.50 for 
members. Reasonable commission rates 
have been provided with full clearing 
house privileges, enabling the members 
to handle contracts with the same facil- 
ity as they handle grains and lard. 

Considerable cottonseed oil is re- 
ceived at Chicago from pressing plants 
to the south, southwest and west. Re- 
ceipts in 1939 were 108 million lbs. and 
shipments were slightly over 14 million 
ibs. 

Edward A. Green, chairman of the 
Board of Trade committee which studied 





with DEPENDABLE 
REFRIGERATION 


The most vital point to consider when buying any refrigeration equipment 
is: DEPENDABLE PERFORMANCE. It is your only real safeguard against 
the costly losses that result from mechanical breakdowns. 


Whether your problem be display cases, walk-in coolers or product stor- 
age, your investment in refrigeration deserves your serious attention. To 
get full value from this investment you should not only select a machine of 
the proper type and size for your requirements — but equally as important, 
one that is made by a reliable company that has had long, varied experi- 
ence in the commercial refrigeration 
business. For many years Lipman ma- 
chines have paid for themselves through 
economy of operation and in smaller 
losses from spoilage and shrinkage. 


Let us tell you in detail, 
just why LIPMAN RE- 
FRIGERATION MA- 
CHINES are exceptional- 
ly dependable. For com- 
plete data, Write: 


GENERAL REFRIGERATION DIVISION 


Yates-American Machine Company 
Department NP-840 Beloit, Wisconsin 


TG 
AUTOMATIC REFRIGERATION 
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the situation and recommended the trad. 
ing rules, declared this week that great 
convenience will accrue to spreaders by 
having trade in both cottonseed oil and 
lard in the same exchange. 


SOY FLOUR IN GERMAN ARMY 


For many years Germany has been 
the largest European consumer of soy- 
beans and annual imports have varied 
from 18 to 40 million bu. In recent 
years, Germany has sought to increase 
soybean production at home, in Austria, 
former Czechoslovakia, and Polish dis. 
tricts. Soybean flour is being used in 
substantial quantities for feeding mili. 
tary forces in Germany. 

A method has been devised by sci- 
entists for producing “pure soya” or 
“full soya,” with 40 per cent protein, 20 
per cent fat, 27 per cent carbohydrates, 
5 per cent ash, and 8 per cent water. 
Full soya is more similar in its consti- 
tuents to meat and livestock products 
than to cereal. It is used only as an in- 
gredient for the nutritive improvement 
of various foodstuffs and is never em- 
ployed exclusively in the preparation of 
a dish. Being a vegetable product, it is 
said to cost less than the livestock prod- 
ucts it replaces. It is also important in 
helping Germany to economize in the 
use of fats. 

The German army’s preference for 
soybean flour is, in addition, based on 
its low water content and keeping quali- 
ties. Full soya is used in industrially- 
produced foodstuffs, such as tinned soup, 
cocoa drinks, chocolate and biscuits. 


HIDE EXPORTS RESTRICTED 


Under an official order just issued, 
licenses for exports from Canada of 
leather, hides and skins, other than fur 
skins, will be granted only when ap- 
proved by the hides administrator on 
behalf of the Wartime Prices and Trade 
Board, according to a report to the 
U. S. Department of Commerce. This 
action is in line with the board’s pro- 
gram designed to ensure adequate sup- 
plies of raw materials for Canadian 
military and civil needs. In normal 
times, approximately one-third of the 
hides tanned in Canada are exported. 

Canadian authorities state that it is 
not the intention of the Wartime Prices 
and Trade Board to restrict exports 
from the Dominion of leather that is 
not essential to the country’s war effort. 
At the present time, large quantities of 
hides of heavy native cows and steers 
are required for the production of 
leather for war needs. Exportation of 
such hides will be permitted only if it 
is shown that Canadian tanners have 
sufficient stocks on hand to satisfy war 
requirements. 


A meal without Meat 
is a meal incomplete. 
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EASY TO WORK 
AND HANDLE, 
J-M Rock Cork 
assures low-cost 
installation. It 
stands up for years 
without mainte- 
nance... gives full 
protection against 
odor, vermin and 
mold trouble. 


NNUAL 


SEALED AGAINST 
MOISTURE, Rock Cork 
in pipe-covering form 
holds its exception- 
ally high insulating 
efficiency indefinitely. 





MUNI 


Here’s a permanent, completely sanitary 
insulation that holds its high efficiency 
indefinitely ... virtually eliminates 
maintenance—J-M Rock Cork 


Z MAY BE a part of normal operating in your 
plant to make frequent small repairs on cold-line 
and cold-room insulations. But consider this fact: 


You lose money on every one. The total time, 
labor and materials that you waste always cut 
down on your operating profits! 


Many leading plant operators recognized this more 
than twenty years ago. They installed J-M Rock 
Cork. Today, this basically mineral insulation is still 
completely sanitary, offers no mold, vermin or odor 
problems. Its high insulating efficiency is practically 
unimpaired. And the installations look good for many 
more years of trouble-free service. 


It will pay you to get full details on this lasting, 
unusually effective insulation. Write for the new 
J-M Rock Cork Data Sheets. Johns-Manville, 22 
East 40th Street, New York, N. Y. 


JOHNS-MANVILLE 
7 ROCK CORK 


ULNA 





INU 
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Use the coupon 
today and let 
Westco solve 
your problem. 
System sizes 
for boilersto 


Sval NVESTIGATE 


SYSTEMS 


Backed by over twenty years expe- 
rience in producing high-efficiency 
condensate return equipment, 
Westco Automatic Boiler Feed Sys- 
tems give you EXTRA advantages 
that cut fuel costs... save labor... 
increase plant efficiency! 


FEATURES 


1. Westco automatically returns all 
condensate to the boiler. 


2, Make-up water automatically 
added as needed... without 
appreciable pressure drop in boiler. 


3. Constant water level in boiler 
maintained at all times . . . in- 
sures uniform steam space. 


4, Always on duty... keeps return 
lines constantly open! 


5. Back pressure on return lines is 

completely removed. Conden- 
sate drains continuously into re- 
ceiver. 


6, Westco Systems use no steam, 
are inexpensive to operate. 
Easily installed in minimum space. 


MICRO-WESTCO, INC., 46008 State St, BETTENDORF, IOWA 


MICRO-WESTCO, 


INC. 
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British Research On 


Nitrite Bacon Cures 


Not only was nitrite of soda found 
suitable for curing British bacon, but 
the presence of sodium nitrate or mi- 
crobial action during pickling and mat- 
uration was found not essential for 
development of bacon flavor, according 
to a study of “The Function of Nitrate, 
Nitrite and Bacteria in the Curing of 
Bacon and Hams” by the British Food 
Investigation Board, Department of 
Scientific and Industrial Research. 

Until October, 1939, it had been il- 
legal to use nitrite of soda or potash in 
curing of bacon or ham in the United 
Kingdom, or in product “imported into 
the United Kingdom. 

The research outlined in Special Re- 
port No. 49 was conducted by J. Brooks, 
R. B. Haines, T. Moran and J. Pace of 
the Low Temperature Research Station, 
Cambridge, England. 


Aims of Research 


Acknowledging that American re- 
search (under auspices of U. S. Bureau 
of Animal Industry and the Institute of 
American Meat Packers) had demon- 
strated that the direct use of nitrite was 
commercially practicable, the British 
sought to determine: 


1.—The relative importance of the 
various factors responsible for the pro- 
duction of the cured flavor: 


2.—Whether the direct use of nitrite 
in English cures, which are very differ- 
ent from those used in America, would 
give a satisfactory product as judged 
by English standards. 

The work included a critical compari- 
son between, first, current procedure in 
the British bacon factory, based on the 
traditional process of adding nitrate 
and depending on bacterial activity for 
the production of nitrite; secondly, 
nearly sterile procedure in which both 
nitrate and nitrite were added in addi- 
tion to sodium chloride; and thirdly, 
nearly sterile procedure in which only 
nitrite was added. 


Conclusions Reported 


Other aspects of curing were also in- 
vestigated, including the rate at which 
the freshly-slaughtered pig is cooled, 
the action of heat on the nitrite in 
bacon, the minimal desirable amount of 
free nitrite in bacon, the bacterial flora 
of pork, bacon and mature tank-pickle 
and the amounts of salt and nitrite in 
commercial bacon. 


The investigators reported strong evi- 
dence in support of these conclusions: 


1.—In bacon a satisfactory color and 


Page 18 


flavor is compatible with a low nitrite 
content (of the order of 10 g. sodium 
nitrite / 108 g. lean tissue) ; 

2.—The characteristic “cured” flavor 
of bacon is due primarily to the action 
of nitrite on the flesh, and a satisfac- 
tory bacon can be made by using only 
sodium chloride and sodium nitrite in 
the cure; 

3.—The presence of nitrate or micro- 
bial action during pickling and matura- 
tion is not essential for the development 
of the bacon flavor. 


The report states that the experi- 
ments afforded no evidence that rapid 
cooling is detrimental (British reluc- 
tance to chill rapidly is similar to the 
old American theory on “animal heat’’). 
It is pointed out that direct use of 
nitrite in curing would permit greater 
control of the concentration of ‘nitrite 
in the pickle and the product, as well as 








A Complete 


Formula Book on 


SAUSAGE 
And Meat Specialties 


+A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions of 
materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 


—> Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 


Enclosed is check or money order for 
$5.00 for copy of ‘‘Sausage and Meat Spe- 
cialties.’’ 


Name 




















increased latitude in the composition of 
tank pickles. 

Copies of the report may be obtained 
by sending 25c to the British Library of 
Information, 50 Rockefeller Plaza, New 
York City. 


RIBBING BEEF 


A Southern packer wants to know 
how soon beef should be ribbed after 
killing. He writes: 

Editor THE NATIONAL PROVISIONER: 

When beef sides are quartered ‘‘Chicago’’ style, 
how soon should this be done after killing? 

Beef is ribbed or quartered after it 
has been chilled for the proper length 
of time. The length of the chilling pe- 
riod depends on the weight of the cattle 
and the number of ribs to be left on the 
hindquarter. In the “Chicago” method 
of ribbing, one rib is left on the hind- 
quarter. 

Carcasses quartered in this manner 
may be ribbed, if absolutely necessary, 
after chilling 24 hours. Carcasses quar- 
tered with more than one rib on the 
hind, such as those for Boston and other 
Eastern markets, require a minimum 
of 48 hours of chilling. These cattle are 
usually the heavier weights. 


In general, all carcasses should be 
chilled for 48 hours before being ribbed. 
Those weighing 900 lbs. and over re- 
quire an additional 24 hours. Unless the 
carcass has had time to become thor- 
oughly chilled and set, the meat will 
fall away from the ribs. 


DANGER IN HOG ERYSIPELAS 


Yard workers, hog stickers and other 
meat plant employes who handle live 
hogs sometimes become infected with 
swine erysipelas, or erysipeloid as the 
infection is known in man. These local- 
ized infections on the hands and arms 
are looked upon as annoying and pain- 
ful rather than as dangerous or even 
serious. 

Veterinary Medicine for August 
points out, however, that a recent re- 
port of a fatal case of erysipelothrix 
endocarditis in the Boston City Hospital 
shows that these infections may be more 
serious than they are usually regarded. 

The magazine reports that the infec- 
tion is not uncommon among Midwest 
veterinarians and, in some cases, has 
responded promptly to injection of 
swine erysipelas serum. The fatal Bos- 
ton case survived for two months after 
the beginning of the attack; the case 
was not diagnosed until after a ne- 
cropsy was held. 
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Stil the Better Pachage for COOKED HAM! 


Compare “TEE-PAK” point for point 
— measure it by every efficiency 
yardstick you know—and you'll find 
that it’s still the ideal package for 
your cooked ham. For here, in one 
package, are combined the impor- 
tant qualities of protection plus sales 
appeal. ‘TEE-PAK”—the printable, 
uniform, lustrous, easy-to-handle 
casing, offers you permanent identi- 
fication as well as a host of other 
business-building advantages that 
will work for you. A “TEE-PAK” rep- 
resentative can give you the facts 
and figures in a few minutes. 


TRANSPARENT PACKAGE COMPANY 
1019 West 35th Street, Chicago, Illinois 


TRANSPARENT PACKAGE CO. OF CANADA, LTD. HARVEY LITTLE & COMPANY, PTY., LTD. 
203 Terminal Building, Toronto, Ontario, Canada George Street, Union House, Sydney, Australia 
LOCKYERS (SAPITAW) LTD. WATSON BROS. ony 
10-12 Pall Mall, Liverpool 3, England 516 Gallowgate, Glasgow, Scotland ED 


(TRADE -MARK) 


“TEe-PAk” casings 
are licensed under® 
Patent No. 1959978) 
and other patents.) 


























TRANSPARENT PACKAGE COMPANY... CHICAGO. US. 














Mississippi Packers Support 
Institute Advertising Plan 


The plan of the Institute of American 
Meat Packers to sponsor an intensive 
advertising campaign to increase con- 
sumption of meat in America has hearty 
support in Mississippi meat packing cir- 
cles, a survey by a NATIONAL PROVI- 
SIONER representative revealed this 
week. Of eight packers questioned, all 
favored the plan. 

“T am wholeheartedly for the idea, for 
it represents one good method of in- 
creasing meat consumption,” declared 
Roy T. Boteler, president of the Boteler 
Packing Co., Jackson, Miss. “Anything 
that will make the public more ‘meat- 
conscious’ and less apt to fall for false 
ideas about meat has my support.” 

“The idea is a sound one and I cer- 
tainly hope it succeeds,” commented 
J. Y. Downing, sr., president of the 
Downing Packing Co., Greenwood, Miss. 
“It won’t be easy and perhaps the re- 
sults won’t be as great as expected, but 
every packer seems to be for it.” 

“While Mississippi packers will not 
feel either the results of decreased ex- 
ports or the results of the advertising 
campaign as greatly as larger packers 
in other areas, I am still for it,” as- 
serted another packer, who asked that 
his name not be disclosed. “It repre- 
sents a scientific approach to the prob- 
lem and should enlist the support of 
every sensible packer.” 


Denver Packers Participate 
in “Frontier Days’? Ceremony 


Appropriately decked out in high heel 
boots and ten-gallon hats, members of 
the Denver, Colo., meat packing ‘fra- 
ternity turned out in goodly number for 
the recent Frontier Days celebration at 
Cheyenne, Wyo. On hand to take part 
in the event, said to surpass any previ- 
ous year’s. observance, were Herman 


WILLKIE AT 
DENVER YARDS 


Wendell L. Willkie, Re- 
publican _ presidential 
candidate, spoke briefly 
to yards and packing- 
house workers at the 
Denver Union Stock 
Yards on July 19, fol- 
lowing a luncheon at 
which he was the guest 
of Joseph A. Shoe- 
maker, president of the 
yards company. Live- 
stock and meat packing 
leaders discussed their 
problems with Mr. Will- 
. kie in the light of gov- 
_ ernment regulation. 


Lindner and A. Klingstein, Lindner 
Packing & Provision Co.; L. K. Sigman, 
K & B Packing & Provision Co.; Sterling 
Middaugh, Swift & Company; G. E. 
Robertson, Cudahy Packing Co.; Thomas 
J. Tynan, Armour and Company, and 
L. M. Pexton, Denver Union Stockyards. 


Heavy Losses Reported in 
Recent Packing Plant Fires 


With the advent of real summer 
weather, a number of fires have been 
reported recently in the meat packing 
industry. Some were of minor impor- 
tance; others more serious. Brief de- 
scriptions of several of the latter follow: 


Fire of undetermined origin swept 
the plant of the Bayle-Lacoste Co. at 
Emeryville, Calif., on July 20, causing 
damage to buildings and equipment 
estimated at $125,000. Property de- 
stroyed was devoted to offal operations; 
main meat packing establishment of the 
company is at San Francisco. Fertilizer 
cookers, dryers, vats, stainless steel 
tables and other equipment were de- 
stroyed. A dozen homes were ignited 
by sparks from the blaze. 


Originating in a smokehouse, a mid- 
night blaze at the plant of the Evans 
Packing Co., near Gallipolis, Ohio, 
caused damage estimated at between 
$20,000 and $25,000. Emerson Davis, 
plant manager, reported that the build- 
ing and equipment loss was about 50 
per cent complete, while the stock was 
practically all destroyed. The firm plans 
to resume operations soon with the as- 
sistance of local packers. In combating 
the blaze, firemen were compelled to lay 
a 1,200-ft. hose line. 


Main building of the Franklinville 
Live Stock Market, Franklinville, N. Y., 
was destroyed by fire on July 25. A por- 
tion of the arena and yards was pro- 
tected from the flames by firemen. The 
blaze was discovered by John Long- 
necker, owner of the market. 
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P. ersonalities and Events 


Of the Week 


Andrew E. Nelson, president, Adolf 
Gobel, Inc., Brooklyn, N. Y., accom- 
panied by his wife and daughter, Cath- 
erine, motored to York Harbor, Me., 
last week and after spending several 
days there, visited briefly in Boston. 


Jay C. Hormel, president of Geo. A. 
Hormel & Co., has received word that 
three refugee children have sailed from 
Scotland recently to make their homes 
on his Austin, Minn., estate for the dura- 
tion of the war. 








Edward J. Fitzgerald, formerly in 
charge of packer hides for H. Elkan & 
Co., Chicago hide dealers, died this week 
in Chicago at the age of 59. He enjoyed a 
wide acquaintance among meat packers. 
Mr. Fitzgerald won his spurs in the in- 
dustry with Morris & Co., being em- 
ployed by that firm for a quarter of a 
century before joining Elkan & Co. 17 
years ago. 

Guy Roberts, secretary to J. M. Fos- 
ter, general manager of the Sioux Falls, 
S. Dak., plant of John Morrell & Co., 
has been placed in charge of advertising 
and publicity at the plant. 


Harry W. Fox, veteran of more than 
20 years in the sales and journalistic 
phases of the food business, has joined 
the sales organization of Arnold Bros., 
Inc., Chicago meat packers, Paul W. 
Trier, president and general manager, 
recently announced. He will specialize 
in the sale of the company’s new All 
American pure pork sausage links and 
patties. 


Du Quoin Packing Co., Du Quoin, IIL, 
is building a new power plant, designed 
by the firm of Brady, McGillivray & 
Mulloy, Chicago consulting engineers. 
W. W. Naumer, president of the packing 
company, recently visited Chicago and 
spent several days purchasing a new 
boiler, stoker, hollow tile chimney, 
bleeder-condensing turbine, generator, 
switch board, pumping equipment, heat- 
ers and other items for the power plant. 


W. C. Baker, former assistant office 
manager at the Seattle, Wash., branch 
of Swift & Company, is now with the 
Siems Drake Puget Sound Co. in an 
office position. 


R. F. Wright, general manager, and 
Carlo Perscino, foreman, imported 
cheese department, Swift-Omaha-Derby 
plant, New York, are on vacation. 


D. A. Wagner, fresh beef superintend- 
ent, Cudahy Packing Co., New York, 
and J. J. O’Neill, manager of the Man- 
hattan branch, are enjoying vacations. 
The latter is spending his time at Bel- 
mar, N. J. G. H. Garrity, office manager 
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for Cudahy at New York, has just re- 
turned to his desk following a New 
England vacation. 

C. G. Gephardt, sales representative 
of the Indiana, Pa., branch of John Mor- 
rell & Co., and his daughter were in the 
East last week visiting with E. L. 
Cleary, New York district manager. 
They spent some time at the New York 
fair. 

John Jones, Geo. A. Hormel & Co. 
export manager, was a visitor in Chi- 
cago last weekend. 

John Flammer, 82, pioneer Los An- 
geles meat packer, died recently at the 
California hospital, Los Angeles. A 
resident of the city for 54 years, Mr. 
Flammer was a former meat inspector 
for the city health department. 

Oscar Mayer & Co. is completing a 
$60,000 addition to its Chicago plant 
which will provide additional facilities 
for shipping and for expanded produc- 
tion of sausage, smoked meats and other 
meat specialties. 

James M. Coughlin, president of the 
North Adams Beef & Produce Co., 
North Adams, Mass., died_recently after 
an extended illness. Mr. Coughlin served 
as a member of the Berkshire county 
commissioners from 1934 to 1938. 

Walter E. White, 48, who was former- 
ly affiliated with the Bourdon & Cas- 
tanera Packing Co., Biloxi, Miss., died 
on July 23 following a heart attack. 
After several years in the meat packing 
industry, Mr. White entered the hotel 
field and became manager of the White 
house, one of the largest hotels on the 
Gulf coast. 

Harold Strand of the North Portland, 
Ore., sales department of Swift & Com- 
pany was recently appointed manager 
of the company’s dairy and poultry 
plant at Honolulu, Hawaii. 

Ralph Daigneau, abattoir director of 
Geo. A. Hormel & Co., is returning from 
a three-week vacation in northern Min- 
nesota. 

Leon W. Murphy, credit manager in 
the Memphis, Tenn., district for Cudahy 
Packing Co., is being transferred to 
Los Angeles, where he will head the 
company’s credit operations on the West 
coast. Mr. Murphy was assistant credit 
manager at Memphis when transferred 
to Denver four years ago. He returned 
to Memphis following the retirement of 
A. L. Carter. 


Charles B. Barnett, manager of the 
packinghouse division of the Merchants 
Co., Inc., Jackson, Miss., states that he 
is going to pass up a vacation this 
year, pointing out that he has traveled 
extensively in the Mississippi Delta and 
other sections of the state. Business has 
continued to increase despite the tradi- 
tional summer slump, he reports. 

Thomas A. Donohue, sales manager, 
meat division, H. C. Bohack & Co., Inc., 
Brooklyn, N. Y., is spending his vaca- 
tion at Lake George, N. Y. 

The Inter-State bank at Kansas City, 
Mo., long identified with the livestock 
and meat packing industry, recently ob- 
served its fiftieth anniversary. Such 
names as Armour and Swift were in- 

(Continued on page 34.) 
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This 30-ft. high revolv- 
ing tower is the largest 
photomural at the fair. 
It shows the complete 
line of Swift products in 
full color. The mural 
revolves in the spacious 
visitors’ lounge, located 
at the entrance to the 
gleaming white hull of 
the Swift & Company 
exhibit. Women visitors 
gather around the re- 
volving mural to hear 
Martha Logan, noted 
home economist, discuss 
different ways of pre- 
paring delicious dishes 
from the firm’s prod- 
ucts. Martha Logan’s 
culinary talks are one of 
the most popular fea- 
tures of the exhibit. The 
ham tower, in which 
hams are smoked over 
hickory fires as they 
travel, is an attraction 
which draws many visi- 
tors daily. 
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ACTION IN SWIFT 
FAIR EXHIBITS 


Movement catches the 
eye in the various dis. 
plays in the Swift & 
Company exhibit at the 
New York World’s Fair, 
A giant revolving Prem 
can is the center of this 
display and around it is 
the Prem village of 
model homes. In the 
houses are miniature 
rooms of every type, 
some of which feature 
the use of Prem in the 
home. 


Bill Baird’s puppet show 
is another action feature 
at the Swift world’s fair 
exhibit. Two of the most 
popular characters in 
the cast are Eric the 
Playboy and McIntosh 
the Scotchman, whose 
clowning antics are high 
points of the show. 
Photo-transparencies in 
natural colors are used 
in the displays featuring 
beef, veal and lamb. 
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Safety Requirements 


OME cities require that refrigerating 
plants be equipped with certain safe- 
ty appliances; it would appear to be de- 
sirable to have all installations conform 
to these requirements. The regulations 
have been adopted after years of ex- 
perience and are necessary for protec- 
tion of the owner’s equipment and adja- 
cent property. 

Practically all refrigeration systems 
have high pressure cut-outs which stop 
the compressor motor if head pressure 
builds up to a point where an explosion 
might result. The refrigerant is also 
released. The most common cause of 
high head pressure is a stoppage of 
water needed for the condensers. 

The cut-out switch employs a Bour- 
don tube, bellows or a diaphragm. It 
also has a lockout which requires man- 
ual resetting before the compressor can 
be started. This is a desirable feature 
since it requires the attention of the 
operator, who should determine the 
cause of the trouble before restarting 
the compressor. High pressure stops, 
which act on the governor, are available 
for steam-driven machines. 


Classiffication of Systems 


Relief valves are spring loaded. They 
open when a predetermined pressure 
is reached and discharge the refrigerant 
to the atmosphere through suitable con- 
necting piping. 

Speed control devices for engines, 
whether oil, gas or steam, should be 
tested weekly and kept in first class 
working order. 

Refrigerating systems are classified 
as follows: 

Class A, containing over 1,000 lbs. 
of refrigerant. 

Class B, containing from 100 to 1,000 
lbs. of refrigerant. 


Class C, containing 20 to 100 Ibs. of 
refrigerant. 


Relief valve sizes recommended for 


plants of various capacities: 


Pipe Size 
Plant Capacity in. 
REESE SPP ae, ae Ee ee 4 
De ee ae I ica c's wan, 0 Hels eR RSA OS em einen 1g 
ee WII i605 0:4.5.bldis's dine oa seablinbhyt 6a 9-aeeaee % 
Oe ee a oven pe catenin cc ences t beeee weber 1 
en Nee sk ok od a winlaieteteco tae ww ele ie 14% 
176 to 250 tons 
Be BO Se WIGS oso si ovine ices ces esere weveeaSess 2 
Ce i Ms oy ek oasinteeinw esse nnwer ness eps 2% 


A hand-operated relief valve, with 
an area equal to the area of the relief 
device required for the apparatus, 
should be located so that it can be op- 
erated from outside the compressor 
room. This valve should be vented to the 
air at least 6 ft. above the nearest roof 
level. 


A quick-closing suction valve should 
be installed in the suction line of each 
compressor in systems which contain 
more than 200 lbs. of refrigerant. This 
valve should be arranged for manual 
closing and should be located near the 
entrance of the room in which the com- 
pressor is situated. 


Discharge of Refrigerant 


Pump-out connections are required 
for compressors and systems of A and 
B classifications. 


Ammonia is classed as an irritant re- 
frigerant. When an irritant refrigerant 
is used, discharge must be conducted to 
the outside of the building at a point 


not less than 12 ft. above the ground 
and not closer than 10 ft. to any open- 
ing in the structure or closer than 20 
ft. to any fire escape. The discharge pipe 
should not be smaller than the relief 
valve outlet. 


If ammonia is used, the refrigerant 
may be discharged into a tank of water, 
which should be used for no other pur- 
pose. At least one gallon of fresh water 
should be provided for every pound of 
ammonia in the system. The water 
should be protected from freezing with- 
out the use of salt or chemicals. 

Tanks should be substantially con- 
structed of not less than %-in. steel. 
No horizontal dimension should be 
greater than one-half the height. The 
tank should have a hinged cover with 
a vent of ample size connected to the 
top. The discharge pipe for pressure 
relief valves should vent the ammonia 
in the center of the tank near the bot- 
tom. 

A hand-operated relief valve on an 
ammonia system should discharge into 
such a tank of water, or into an am- 
monia mixer, which is a closed cylinder 
designed for 50 lbs. working pressure. 
Mixer must have ammonia and water 
inlet connections and a valveless con- 
nection to the sewer. The device should 
be designed so that ammonia will be 
completely absorbed before leaving the 
mixer. The connection should be ar- 
ranged so that it is impossible to open 





OUTLET FROM SAFETY VALVES TO ATMOS 


I eon SAFETY VALVES NOT NECESSARY SP 
WHEN THERE 1S NO STOP VALVE GE- 
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matte. ‘aletiniiin, 
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PULL CORD LOCATED OUTSIDE OF ENGINE ROOM CLOSE TO ENTRANCE 


mem, 


&. 
ee rates oe 
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PUMP OUT AND REVERSE CONNECTION 


H.P. CUT-OUT SET AT 707% RECEIVED 
FOR REFRIGERANT USED. LOCATE 
BETWEEN COMPRESSOR CYLINDER 
AND FIRST STOP VALVE UNVALVED 


How refrigerating system safety 
devices must be installed in accord- 
ance with the Chicago city code. 


SUCTION PIPE SIZE UP TO 2” CLASS(8) 
Dp” PIPE SIZE MAK. CLASS (A) 


HAND OPERATED RELIEF VALVE 
0 BE USED BY FIRE DEPT TO 01S- 
CHARGE AMMO. INTO AMMO, MIKER 


yo MOTE: 
AK “VALVE TO BE ENCASED IN STEEL 
AS)... CASING WITH DOOR To OUTSIDE 
OF BUILDING AND TO BE LOCATED 
CONVENIENT FOR THE FIRE 
DEPT. ON A PUBLIC THOROUGH- 
FARE 


SIAMESE CONNECTION WITH CHECK 
VALVES FOR FIRE DEPT. WATER 
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the hand-operated relief valve without 
first opening the valve supplying water 
to the ammonia mixer. 

Diagram on preceding page shows 
how safety devices must be installed 
in accordance with the Chicago City 
code. 


EDITOR’S NOTE.—Lesson 71 will deal 
with safe methods in operating the refrig- 
erating system. 

































MEAT RATES TO WEST COAST 


The proposal of the transcontinental 
railroads to reduce the rates on fresh 
and cured meats from Missouri river 
and east to the South Pacific coast is 
arousing much interest among Western 
agricultural and livestock interests. 
This proposal was docketed with the 
Transcontinental Freight Bureau on 
July 11, application No. 22719. 

The present rates from Missouri river 
packing centers to South Pacific coast 
territory are: Fresh meat $2.95 per 
ewt., cured meat $2.05, with added dif- 
ferentials from interior Iowa points 
and Chicago. The proposed reduction, 
starting with a base rate of $1.50 per 
ewt., on the complete list of fresh and 
cured meats means a reduction on 
fresh meat of $1.45 per ewt. and 55c 
per cwt. on cured meat—a reduction 
of nearly fifty per cent on fresh meat 
and one-third on cured meat. The rea- 


son for the reduction is stated to be to 
meet truck competition. 

Five years ago there was an ap- 
plication made to the Interstate Com- 
merce Commission by Midwestern and 
Eastern packers to reduce the rates on 
meat food products because of an 
alleged discrimination in rates between 
products and livestock. The complaint 
was directed particularly to pork prod- 
ucts. The Interstate Commerce Com- 
mission held hearings at several places 
and, after investigation, declined the 
application. 


FINANCIAL NOTES 


A quarterly dividend of $1.75 has 
been declared by Armour and Company 
on its Delaware preferred stock, pay- 
able October 1 to all shareholders of 
record on September 10. 

Wesson Oil and Snowdrift Co. has 
declared a 50c dividend on its common 
stock for the year ended August 31, 
payable August 26 to stockholders of 
record on August 10. 

Stockholders of Safeway Stores, Inc., 
have voted to increase the amount of 5 
per cent preferred stock from 190,000 
to 300,000 shares. Under this plan, the 
company will have two classes of stock: 
1,500,000 shares of no-par common and 
300,000 shares of preferred. The com- 
pany redeemed all of its outstanding 6 
per cent preferred and 7 per cent pre- 
ferred on April 16. 


PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks for week ended July 31. 


Amal. 


Armour Ill..... 


Do. Pr. Pfd... 
*. 
Do. Del. Pfd.. 
Beechnut Pack.. 
Bohack, H. C... 
oS ) eee 
Chick. Co. Oil... 
Childs Co...... ‘ 
Cudahy Pack... . 


io. Pfd 


First Nat. Strs.. 
Gen. Foods. .....! 


Glidden Co..... 
a, ee 


Hormel, G. A.... 
Hygrade Food... 
Kroger G & B.. 
Libby MeNeill.. 
Mickelberry Co. 
M.@ H. Pid.... 
Morrell & Co.... 
Nat. Ten....-.- 
Proc. & Gamb.. 

oS, as 


Safeway Strs... 


Do. 5% Pfd. 


Stahl Meyer.... 
Swift & Co .... 


Do. Intl.. 


Trunz Pork..... 


U. S. Leather. 


Do 
Do. Pr. Pfd. 


United Stk. Yds. 
De PeGsescce 
Wesson Oil.... 
iS . Sa 
Wilson & Co... 
ae 


Leather... 
 _. ASS 
Amer. H. & L.. 
SS. ee 
Amer. Stores... 


—Week ended July 31 


Sales High 
100 1% 
1,000 4% 
: 200 «12 
.7,500 454 
200 40 
> 800 102% 
; 500 1034 
600 3 
500 115g 
600 40 
5,500 40% 
- 100 115 
. 100 12% 

: 800 
100 
. 50 32 
-1,500 305, 
. 3,050 7 
-1,200 4% 
200 «35, 
.1,400 54 
- 2,200 64% 
‘ 60 116% 
; 50 39 
ae 443%, 
840 105% 
++ 5,000 19 
.5,525 173 
x 200 4% 
. 00 ™ 
400 15% 
. 400 6% 
. 900 17% 
. 100 63 
‘1,300 4% 
- 100 56 





Low 


1% 


1% 


- July 24 


Close 


Close 


1% 
10% 
































Here is an appliance that is not only a great convenience 
to dispensers of chopped meats, but will enable you to pack 
your products in handy, appetizing packages. 


The dispenser is made in two styles: Size 1 made only for dis- 
pensing | lb. of meat at a time; size 2, which can be adijust- 
ed to dispense from 34 of a pound to 5-pounds at a time. 


Another ‘‘BOSS”’ Feature that gives 
Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Co. 
GENERAL OFFICE: 2145 Central Parkway 
FACTORY: 1972-2008 Central Ave:, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 













tions. 


inquiries to 


Address 


NIAGARA 
BLOWER COMPANY 


6 E. 45th Street 


New York City 


Chicago Office: 37 W. Van Buren Street 





AIR CONDITIONING 


SAVES MONEY for ee 


IAGARA Air Conditioning Fan Coolers and 
Spray Coolers cut costs of freezing, pre- 
cooling and storage in packing plant applica- 
Their use saves weight and value in 
foods because they prevent the cooling process 
from drying out the products. 
Niagara “No Frost” prevents ice formation on 
coils—gives full time operation at full capacity. 
Completely automatic. 
Representatives in principal cities. 
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Reg. f 
LOOK FOR THE BLUE STRIPE 


TESTED BY 67% OF PACKERS 
IN THE U. S. AND CANADA! 


“The Successor to Wasteful, Old-Fashioned Shrouds” 


“lufedgqe 





THE CLEVELAND COTTON PRODUCTS CO. 
CLEVELAND, OHIO 
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Meat Exports Down in June; 


Six Months Showing is Fair 


HILE the volume of meat ex- 
ports has been declining re- 
cently as a result of the Euro- 
pean war, total exports of meat during 
the first six months of 1940 were greater 
than in the like period in 1939. For 
imports, both the June and six-month 
totals show a marked decline compared 


with last year. Canned beef is now the 
only foreign meat product being im- 
ported in any great quantity. 

Pork exports during June fell 646,268 
lbs. under the total for the preceding 
month and 11,592,120 lbs. below exports 
in June, 1939. Volume of pork exported 
during the first half of 1940 exceeded 


FOREIGN TRADE IN MEATS AND LARD 







































6 mos. 6 mos. 
June, 1940 June, 1939 1946 1939 
Ibs. Ibs. Ibs. Ibs. 
IMPORTS 
Beef and Veal— 
ee SA o.5 <5 000se besdeasenhaenans 462,655 183,367 1,687,658 Lie 
Ee or re ee 17,565 13,419 71,530 
Beef and veal, pickled or cured........ 83,037 363,531 679,441 
ME, “Geis cca 40 sot aeeneas sea 4,850,792 7,878,863 38,075,495 41, O08. 769 
Webel Wank Gi WORE. cackcncieeciccdcs 5,414, 049 8,439,180 40,514,124 43,190, 872 4 
Pork— 
= eee Sra ew Waterers 248,333 334,020 1,203,512 1,177,057 
Hams, shoulders and bac SRS CN aa: 73,831 3,572,071 1,515,880 24,273,093 
Pork, pickled, salted and other......... 49,162 204,712 558,512 1,554,220 
I Ms Sac wanccneseaoe cesens ues 371, 326 4,110,803 3,277,904 27,004,370 
EXPORTS 
Beef and Veal— 
Beef and veal, 490,008 496 999 2,538,071 
BOUL, CBOPOG. 0060068008 .... 817,763 : 15 2,402,726 
Beef, canned 15,190 534, 369 907,582 
yo ge Be ee eer ee 1,322,961 8,596,911 5,848,379 
Pork— 
NR Pe pe ee 1,289,187 33,508,119 11,538,770 
Cumberland and Wiltshire sides....... 5,030,024 1,846,657 
PER GNI oo 5:6.6.6.6-0 6000 s-0 ot 0s 12,604,911 33,628,656 
ED nb iikS. Seer as ako kbs Oba T Se Ste woe 7,171,498 4,102,395 
RE ree er ees a col 9,318,845 5,719,096 
SI asab:0 5: o0 0 i ania aie ow win Sere ae 5,199,707 85,795 
Metal Oeil. o.<vssess.scccseceny <n SUES 72,833,104 "62,021,369 
dd hg. dids Ce- Seba ue Ghee ek wR ORG ES 12,696,718 22,681,693 120,209,996 140,677,271 
Sausage— 
PID 5s athe Mbcae nee More kcere tbh eek 217,479 212,896 1,557,285 1,466,140 
Gameage ingredients. ..... ....scccccccees 197,529 326,868 1,130,593 1,208,579 








decidedly unfavorable cut-out results. 














WEEK'S CUT-OUT RESULTS ARE MORE UNFAVORABLE 


A drop of from 25@30c per cwt. in product values this week, with cost of 
hogs receding only a little from the level of the previous period, resulted in 


more noticeable than in carlot product. 


Value Value Value 
Pet. Price per Pet. Price per Pet. Price per 
live per ewt. live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 


180-220 Ibs.—— 


OS ree 14.00 13.3 $1.86 13.80 13.5 $1.86 13.70 13.7 $1.88 
Eee 10.3 .58 5.40 10.2 55 5.30 9.2 .49 
i CN ccnwcinc eae deaee 4.00 11.6 46 4.00 10.6 -42 4.00 9.3 37 
Loins (blade in)............ 9.80 14.2 1.39 9.60 12.2 a0 9.50 10.2 97 
Pe 2 Mevviexnaacsnsbes 11.00 8.8 .97 9.70 8.8 .85 8.00 8.0 .64 
I OS Mi das wicca ee lad a sa 2.00 5.4 “ak 4.00 5.3 21 
ee 1. 00 4.1 .04 3.00 4.3 13 4.00 4.7 19 
Piates and jowls............ Bi 2.50 3.7 09 3.00 3.7 11 3.40 3.7 13 
Raw leaf . piste pmol alg 4.4 .09 2.20 4.4 10 2.00 4.4 .09 
P. S. lard, re ond., “wt i caesar 12.40 4.6 57 11.00 4.6 51 10.30 4.6 AZT 
DEE. Abia weekedcess evens 1.60 6.8 ll 1.50 5.0 08 1.50 4.0 .06 
eee 3.00 5.9 .18 2.80 5.9 AF 2.80 5.9 okt 
Feet, tails, neckbones....... 2.00 =i .02 2 .00 “eee .02 2.00 eu .02 
Offal and miscellaneous...... .... oP 19 sae 19 Saat vee .19 
TOTAL YIELD AND 

MEER | Siar 'cib adr ank-aralassoant ed 69.00 $6.55 70.00 $6.27 70.50 $5.88 

Cost of hogs per cwt...... $6.39 $6.41 $6.17 

Condemnation loss ........ -03 .03 -03 

Handling and overhead.... 71 61 54 
TOTAL COST PER CWT. 

EN sti escteesaewes ae $7.13 $7.05 $6.74 
BONA CREE osc ess ccs 6.55 6.27 5.88 

Loss per cwt.............. .58 .78 .86 

eee 1.16 1.79 2.19 


Drop in value of fresh pork cuts was 











220-240 Ibs. 240-270 Ibs.—— 











The National Provisioner—August 3, 1940 


the movement in the same period in 1939 
by 10,811,735 Ibs. 

Imports of fresh and cured pork have 
been dwindling ever since the beginning 
of the European war. Volume imported 
in the first six months of 1940 was 
barely one-eighth as large as in the like 
period last year, the difference amount- 
ing to 23,726,466 lbs. Imports of pork 
during June, 1940, were only one-half 
as large as in May, 1940, and were 
3,739,477 lbs. under June last year. 


While June lard exports were about 
10 million lbs. smaller than in June last 
year, total volume for the first six 
months of 1940 has declined only about 
20 million Ibs. from the level of 1939. 


Movement of canned beef from South 
America to the United States has been 
less affected by the war than almost 
any other phase of U. S. foreign trade in 
meats and meat products. As a result, 
imports of beef and veal in the first half 
of 1940 showed a decline of only 2,676,- 
748 lbs. compared with the correspond- 
ing period in 1939. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 


Chicago on July 31: 
July 31, June 30, July 31, 
1940 1940 1939 
All kinds of barreled 
pork, bbls...... 9,699 10,796 11,802 
P. S. lard, made 
since Jan. 1, °40, 
WE. ashes ameaee 128,925,511 124,753,375 57,591,468 
P. S. lard, made 
Oct. 1, °39, to 
Jan. 1, 1940... 50,757,092 52,336,092 10,082,478 
P. S. lard, made 
previous to 
Oct. 1, 1939... 7,477,416 7,477,416 14,040,044 


Other lard ...... 8,744,704 7,344,035 4,917,902 
ye eee 195,904,723 191,910,918 86,631,892 
D. S. cl. bellies, 

Contract ....0. 4,013,372 4,216,413 9,257,247 
D. S. el. bellies, 

ncn Meee 6,451,910 6,148,214 ........ 
Total D. 8. 

cl. bellies ..... 10,465,282 10,359,627 ........ 


D. S. rib bellies, 

made since 

Oct. 1, 1939... 1,166,616 1,287,725 1,090,100 
D. S. sh. fat 

backs, Ib. .... 4,683,795 4,519,276 2,782,215 
S. P. hams, lbs.. 7,004,779 8,492,134 3,886,763 
S. P. skinned hams, 

ES ee 29,287,787 30,890,637 16,466,810 
Ss. P. bellies, Ibs. 23,251,978 28,682,959 18,049,299 
8. P. pienies.... 

S. P. Boston “Tt 4,866,871 5,858,922 3,740,806 
shoulders, Ibs.. 

Other cuts, Ibs.. 9,714,135 8,584,519 8,752,540 

Total cut, Ibs.... 90,441,243 98,675,799 64,025,780 


MEAT IMPORTS AT NEW YORK 


Imports for the period July 18 to July 
24, inclusive, at New York: 


Point of Amount, 
origin Commodity Ibs. 
Argentina—Canned corned beef............. 34,200 
Australia—Fresh frozen beef............... 67,134 
mS ee ee 2,364 

—Cooked hams in tins.............. 228 
—Smoked back bacon............... 2,078 
—Fresh chilled pork trimmings...... 1,550 
—Fresh frozen hams................ 22,279 
—Fresh chilled calf livers........... 4,718 
—Smoked belly bacon............... 100 
—Fresh pork shoulders.............. 1,500 
—Fresh pork tenderloins............ 120 
Cuba—78% fresh frozen beef carcasses..... 43,943 
—206 fresh chilled beef carcasses... ..123,600 
—-156 packages fresh chilled beef...... 9,007 
SS ham and tongue paste in 2 

 ciniees eich aed chess seve ee 

Shiinnie tae EE n'a evieeone scans 529 
Italy—Smoked sausage .............0see005 1,378 


Paraguay—Canned corned beef............. 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot os Thursday, 
August 1, 194 


REGULAR HAMS 





Green *2.P. 
8-10 wert eT UC 14 
10-12 +213 =@1BK% 14 
2-14 . Civeeie 13% 14 
14-16 ; — 14% 
10-16 range 13% ~ 
BOILING HAMS 
Green *S.P. 
16-18 eet ee ey 14 14% 
18-20 ine 14% 
20-22 nes vecne 14% 
16-20 range 14 oe 
16-22 range 14 
SKINNED HAMS 
Green °3.P. 
ccontern 14% 15% 
15% 15% 
cxees 1514 15% 
eres 5 15% 
peendeceeweas t 14% 
saceeeee 1256 13% 
scaqegees 2 12% 
11% 2 
vesaevenenréeeere 10% 11% 
No. 6 Mibcccccess Ow 
PICNICS 
Green *s.P. 
Se D codvvcsecssectioucewes 10% .« 11% 
Gta acer nveenseaweeewnns 1044 11 
8-10 Sal ealae . Ble 9 
err ere 8% 
2-14 cuened oe 8% 
S-up, No. 2’s ine.. 7™% sent 


Short shank 4 4@%e over. 


BELLIES 
(Square cut seedless) 

Green *D.C. 
6-8 , eee ek 10 
SRP eves tovencecwe O14 10 
10-12 en TTT 9% 10 
ME co a tpiiacniatoraarwn eee 10 
14-16... poeple eatet Slo 9% 
16-18 . neeeeeeeneon 8S @ 8% 9% 


*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 





D. 8. BELLIES 





Clear Rib 
.. Gn ‘ 
«4 6% eree 
. 6% 61% 
oe eeee 6% 64, 
verre 6 6% 
35 40: eevee DB Aeee) 6% 
40-50 ... ee 5% 6 
D. S. FAT BACKS 
Ge BD ccweccndiceess eeececeksanWe ss CasUeeasenes 5 
S10 
10-12 
12-14 
14-16 
De Gasecceee vnecueekn be 
18-20 6 
SS er ory eee 61% 


Regular plates 
Clear plates 
Dp. S. jowl butts 
Ss. P. jowls. 
Green square jowls. 
Green rough jowls 








WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Loose 


Saturday, July 27....5.5: 
Monday, July 29.... 
Tuesday, July 30..... 
Wednesday, July 31.. 
Thursday, Aug. 1. 


Friday, Aug. 2.. 


Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo 
Kettle rend., tierces, f.o.b. Chgo. 


Leaf, kettle rend., tierces, f.o.b. 
Neutral, tierces, f.o.b.- Chicago.. 





a 
4. 








Shortening, tierces, c.a.f........-.-eeeeee eed 5 
Havana, Cuba Lard Price 


Wednesday, July 31, 1940 
Death BAD cctcccccccgrnesescevtsvantocessxees 9.82 
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FUTURE PRICES 


SATURDAY, JULY 27, 1940 


Open High Low Close 
LARD— 
MED wccelaws oo 
Sept. ...5.60 5.60 
Oct. ....5.67% 5.671% 
Dec. ....5.87% 5.87 
Jan. 





Sales: Sept., 4: Oct., 5; Dee., 5; total 14 sales. 
Open interest: July, 1; Se < 
Dec., 333: Jan., 51; total, 2,577 
CLEAR BELLIES 
WOE. ove sce a oes 6.70a 


MONDAY, JULY 29, 1940 





LARD 
July 
Sept. 
Oct. 
Dec. 
Jan. 2 son oa'e 

Sales: Sept., 9; Oct., 5; Dec., 11; Jan., 1; total, 
26 sales. 

Open interest: July, 1; Se 
Dec., 335; Jan., 52; total, 2, 


CLEAR BELLIES— 





ot., 1,360; Oct., 830; 
8 lots. 


SS 6.62%ax 
TUESDAY, JULY 30, 1940 

LARD— 

July 5.5214 

Sept. 5.5746 

Oct. 5.6744 

Dec. 5.82% 

Jan. 5.90 





Sales: Suis, 3; Sept., 8; Oct., Jec., 6; total, 


30 sales. 

Open interest: July, 3; Sept., 1,355; Oct., 832; 
Dec., 336; Jan., 53; total, 2.579 lots. 
CLEAR BELLIES— 
DG. cow eee 


WEDNESDAY, JULY 31, 1940 


6.62%4ax 


LARD— 
July eens een were 5.45ax 





Sales: Sept., 15; 
44 sales. 

Open interest: Sept., 1,343; Oct., 834; Dec., 348; 
Jan., 57; total, 2,582 lots. 
CLEAR BELLIES 
Se eee eee 6.60ax 


THURSDAY, AUGUST 1, 1940 


; Dec., 





LARD— 

Sept. 5.55 5.521% 
Oct. ».65 5.6214 
Dec. e 
FOR. 25s 





Sales: Sept., 7; Oct., 4; Dee., 7; total, 18 sales. 
Open interest: Sept., 1,336; Oct., 836; Dee., 354; 
Jan., 57; total, 2,583 lots. 
CLEAR BELLIES 
Sept. ...6.70 a =“ 6.70 


FRIDAY, AUGUST 2, 1940 









LARD 

Sept. ... ».50 5.421%4b 
Oct. 5.55 5.52%ax 
Dec. ... 5.75 5.67% 
Jan, ....5.80 5.80 5.77 %ax 
CLEAR BELLIES 

cess. “wee ‘eee iepiecn 6.70ax 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on July 27: 1940: 
Week Previous Same 
July 27 week week ‘39 
Cured meats, Ibs.16,428,000 17,599,000 20,363,000 
Fresh meats, Ibs.60,013,000 58,633,000 49,827,000 
Lard Ibs. ..... 4,101,000 3,056,000 4,903,000 


Watch Classified page for good men. 








Provisions and Lard | 





OME of the green joints and fat 

cuts were lower in the Chicago car- 
lot market this week and lard futures 
eased below last week’s close. 

LARD.—Prices were lower in the Chi- 
cago futures market last weekend and 
sold down on Monday on commission 
and cash house selling. Weakness in 
hogs and cotton oil contributed to the 
decline. There were small gains on 
Tuesday on stronger speculative de- 
mand. Liquidation of September con- 
tracts has been light. 

The market was stronger at midweek 
as trading began, but reacted later on 
packer hedge selling. Prices dropped be- 
low the previous day’s levels. Trade 
was very quiet on Thursday and the 
tone was steady. There was some specu- 
lative covering on strength in hogs; 
offerings for cash house account were 
credited to disappointing June exports. 
Thursday’s close was 10 points under 
last Friday. 

Domestic demand was more moderate 
at New York and the market was easier. 
At New York, prime western was quot- 
ed at 6.20@6.30c; middle western, 6.10 
@6.20c; New York City in tierces, 55% 
Ape tubs, 5% @6c; refined continent, 

% @6c; South America, 6@6%%c; Bra. 
a kegs, 6% @6%c, and shortening in 
carlots, 9c, smaller lots, 9%4¢ 

CARLOT TRADING.—There was a 
mixed trend in the carlot market at Chi- 
cago this week; the market had a little 
firmer tone toward the close. Green 
regular hams were %c lower and rath- 
er quiet after a fair movement of the 
18/22. S. P. regulars were unchanged. 
Green skinned hams moved well and the 
lights and mediums advanced ce; the 
20/22 were quoted %c lower. Light 
green picnics were quiet and unchanged 
and heavies eased %@MXe. S.P. picnics 
were unchanged except the 8/10 which 
eased le. 


Demand for green seedless bellies was 
good and brisk trade developed with the 
list, except for 6/8, advancing ‘ce. 
Cured bellies were steady. D. S. clear 
bellies eased %@%e on quiet demand 
and plenty of offerings. Fat backs 
broke %4@‘%c on slack trade and sale 
of 8/10 at 5e. 

FRESH PORK.—Light and medium 
loins eased early in the week and failed 
to regain their losses by Thursday, be- 
ing %@lic under last Friday. Bostons 
were also lower but came back to last 
week’s closing levels. The downtrend in 
ribs, shoulders and other fresh pork 
items was checked at midweek by cooler 
weather and higher hog price. Demand 
for fresh regular pork trimmings 
picked up and the price advanced to 
6%e 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of July 27, totaled 2,340,000 lbs. 
and greases, 80,000 Ibs. 
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MEAT AND SUPPLIES PRICES wp..." 


Saltpeter, less than ton “jot 




























































Dbl. refined granulated. 
e Small crystals ......... ° . 
Fat Medium crystals ........ccccsccees ceeneus 
.r- pei ta. pean, cliiahe of asbos. 2: 
"eg — —_ ng oe, eee oe = 80,000 Ibs. 
, f.0.b. . on: 
WHOLESALE FRESH MEATS Fresh Pork and Pork Products Granulated -...... Fever toartagels estas 7.20 f 
> Pork loins, 8-10 Ibs. av........ 15% 19 PIENNNN, GOED: he dnctngssnpee sagunananeseue 10.20 ’ 
hi- Carcass Beef SU a tas en tN 11% 13 DE -iiecnadntee oceans weaEenewenbas eines 6.80 ; 
nd Week ended Cor. week, Skinned shoulders ............. 11% 13 Sugar— 
July 31, 1940 1939 ND atc auicicneb causes 25 24 Raw, 96 basis, f.o.b. New Orleans........ 2.66 
on per Ib. per Ib. NR SAGE Seah tes 8% 11 Standard gran., f.o.b. refiners (2%)...... 4.30 4 
in Prime native steers— wn site - EL ee nee 644 7 Packers’ curing sugar, 250 lb. bags, ql 
BBO- GOD cncccccccccces i% v7A@10 ON TOD, 90s cccwstwsccceses f.o.b. Reserv : 
; 17%@18_ 15%4@16% B but 13 16 q i, Se, Bee Gb. sc cccecccess 4.10 
he G00- S00... cere eee eees 17% @17% 16%4@11 Boneless butts, cellar A m: Dextrose, in car lots, per cwt. (Cotton)..... 3.64 y 
ps arr 17% @17% 164% @17 oe Z@E on cccccccccccccecs * 20 BO QOGGE WH <0 ances scenwcecnsssces .. 3.59 ‘ 
Good native steers— : 3  . PPT rrce rc rere ia 
le- 3 eee 17 @17% 15 @16 Tails .....ee cece e eee eeeeeeenee 5 Ml SAUSAGE CASINGS : 
vs BG HOD, ccaeee coves’ 164G17% 15, @15% ed ppaheneeabepeoeeies : 3% (F. 0. B. Chicago.) i 
jo BUEMEE ineceéccaccwsd 16% @16% 14% @15% MCB. cr cccccccccscccccccs Pri Reggdt oe! -s 1 
Blade bones... : 11 (Prices quoted to manufacturers of sausage.) : 
i... 16%@17 14% @15% Pigs’ feet . 4 Best _cnstuae: 
See eee ee sre onsceses a7 a aos) A Kidneys, per y 9 Domestic rounds, 180 pack.............. -16 
ek G00- 800.2... eee eeeee 16 @16% 14%@15% rivers 8 Domestic rounds, 140 pack 30 
0 SIR ORD  ncccececovedes 15% @16% 14% @15 } Brains 8% Export rounds, ‘wide.. 37 i 
n Heifers, good, 400-600... .16%4@ 17 14% @15% Ears 4 Export rounds, medium. 21 
De- Cows, 400-600 .......... 12 @13 ll @13 Sneuts 5 Export rounds, narrow.. é ° 34 
d Hind quarters, choice. ...22%4@23% 20 Heads 8 ae ie —<~ “Saaeeenenaanent ee i 
va Fore quarters, choice..... 13 @13% 114 ¢ hitterlings 6% a ; — PeeWee 60.9000nceseeseeve = i 
-he Se et eweesswesissvesccesceuene 7 
Best Cuts WHOLESALE SMOKED MEATS MO, NE aa asbinrcr6 4 <a. 0 cisieswe alan iG 6a or .08 
-u- Steer loins, prime. . .unquoted unquoted Middles, regular 45 
Steer loins, No 3 27 Penes pene Saws, SPST Se. 17% @18% Middles, select, wide, 2@2% in. ..... 1: 145 
° = oe ane ae pe On : PRG REPRE ee 4 » ’ » <@2% in........ - 
BS; Steer loins, No. 2..............29 25% view easel ane, i4@ié lbs., % @18% Middles, select, extra, 2% in. & up..... .70 
are Steer short loins, prime. -unquoted — parchment paper .......0.0+cseccsees 18 @19% Dried bladders: 
ts a oo a eT 3 9g -—«OStandard reg. hams, 14@16 ibs., plain. .16% @17% 12-15 in. wide, flat...........--.000+++0. 1.00 
has loin Be <hips) , 28 36 Picnics, 4@8 lbs., short shank, plain. ..134,@14% tH le I Mo 0.00.00 0600000040006 0.00 
ler rece sa a 37 2 Picnics, 4@8 Ibs., long shank, plain... .114%4@12% 10 in. wide, flat..............+005 oo “40 
Steer loin ends, No. 2 -- 27% 24 6- 8 i ide, flat 
=. ~~ esa enalaatae atte 20 19 Fancy bacon, 6@8 Ibs., plain....... .. 16% @18 Sacks et ttn nent oneseneunen 25 
ir wi........... cc. 21 Standard bacon, 6@8 lbs., plain........ 1244 @14 oe oe 
he Cow _ A» r sees ary mt erate 0% 7 No. 1 beef sets, smoked ieecon per i 7 Sb ccicaqanseeaandie ke 1.80 4q 
: ee ee e+. .~- FABER oes.» A a OS eee 37 @38 foe echo ll allah enacts — |! 
er, onl lhe a ~~ os Outsides, 5@9 Ibs... 2... eee 34 @35 ge Sapemameppebeehieeaete 1.15 i 
Sheer —_ ae Leese ee esse eee “ 16% Knuckles, 5@9 Ibs.............ccccee 34 @35 we 8) ee ee © 1.10 4 
ot- § teer ribs. 7 oO. Ewes ce citivesivenees 13 i Cooked hams, choice, skin on, NS 27% JS kf er errr 1.00 a 
| Cow ribs, No. 2....--++eeeeeees 3 2 Cooked h hoi “32 Extra wide, per 100 yds . oo oe | 
10 Cow ribs, No. 3 2% 11 at os. ¢e ~ — fatted..cccces 23% Export bungs 16 ; 
a acl © ees ee ee t soo picnics, skin on, fatted........ coccceee 220 eee ee ee eee a. 4a 
5 5 ond a — — Cooked picnics, skinned, fatted.............. 23% pow Ry ee oe = 5 | 
nt, Steer rounds, No. 2 17% VINEGAR PICKLED PRODUCTS Small prime bungs.............+..2.22. .08% a 
Meer chuck ime ted Ft 
Ya- — Sa _- ale 73 Pork feet, 200-Ib. DEL gy arte $15.75 MidGles, Per Bet... ..cccccccccccccccccces -14 id 
° = a a , 4zamb tongue, short cut PID. BBE... cccce \e a 
in Steer chucks, No. 2 3 11% Renuler ta 2 SPICES a 
. . F pe, 200-Ib. RAE ARI 17.25 | 
pied — ESE at ean es = Honeycomb tripe, 200-Ib. bbl.............++. 22.25 (Basis Chicago, original bbls., bags or bales.) q 
Steer plates RAE ORL 8% Pocket honeycomb tripe, 200-Ib. bbl......... 26.00 Allen! , = —— ‘ 
. 1 ra a 8 spice, prime ..... Pesesreeossecios 1 3 
hi. ee ae, ooo eenroerertas 13 BARRELED PORK AND BEEF ontgsitted ++. 21 23 Q 
Mil- Cow navel ends.............00- 7 6 Clear fat back pork: pepper 23 dl 
ttle ie aaah ana SN eRe 7 6% MII 0 s.ne bing Senqavednsesseeeres $12.00 Powder .... + 23 iq 
Mie QEMMER ... << «ocaesvieseve 9 814 NED. ob siecosacwacccesaelcwannews 11.50 one, Ane PRES: 3 33 i 
een a 6% 7 MOE INE Goo k oicdeaecesninteseewen 11.00 «-—-,_ Zanzibar .........ceeeceeesceeeenes i 
th strip loins, No. 1 bals.......... 60” 50” Clear plate pork, 25-35 pieces............++ 11.50 Ginger, Jamaica................+.00- 134 18 i 
th- Strip loins, No. 2...........02.. 40 45 NE a on agen ob oraae 45 cine seis e de 12.00n AfriCAN oo. ee ee eee e eee eee e eens 8% 11% bs 
the Sirloin butts, No. 1..........- 32 30 MME BNE. sccccesioncnsadcuseudevomnees's 17.00n Mace, Fancy Banda.................. 63 70 ‘ 
rod Sirloin butts, No. 2...........- 22 22 POND BONE cscvarcnrcccccccnsecccessenesse 16.00 je a ¢ Th ‘dia. Blend teeereeene 57 $$ i 
. aa - 7 5 Ext BY WE sa ccadsaedeas a cexpwonseee< 17.00 est india ONG... see eeee : 
the Beef tesdericine. No. 2-.......-61 - ae Mustard flour, famey........00.002101 25 4 
en oe oeooree oes 13% rr SAUSAGE MATERIALS WG MEG eet ok aacuaaasuouns 19 f 
the Flank steaks ... -25 21 Sieiias adie (Packed basis. ) ee, Sey Banda........sscccece 4 3% i 
Should lods ..... 15% 15% egular pork trimmings................ i, I oe ey OE \ 
ght on td ne a ae "06s Geet te nee Gee 10% ,, Hast & West India Biend........... 19 { 
ged Insides, green 6@8 Ibs......... 18 16 Extra lean pork trimmings 95% 13% NS, BIRR...» oven 0 9000 vee 20000 = 
; Outsides, green, 5@6 Ibs....... 17 15 Pork cheek meat (trimmed).... 9% No i Hungarian ........... ++... 43 t 
nIcs Knuckles, green, 5@6 Ibs...... 17% 16 te — 5% me... B, ee ERIC RR 37° 
. ork ivers GS RSS gg AYES cer ecscesscesecseses a 
ich Native boneless bull meat (heavy)...... 2 aha Lee eeeeeeeeeeeseesees ee wt A 
Seaton 6 PUNE III a0 ins wo ogee iencéoeas ack Malabar. -- 9% 13% q 
Saddell tale dana wedi 10 IRE SE he ewaiey Black Lampong . seeeeee -» 5% 7 4 
was a a lle aceite tated onal pe ORE ee ee @ 8% Pepper, white Singapore............. 9% 12 ! 
Tongues 18 g - M 4 
th } el ee ee ee 17 Beef cheeks (trimmed)................- 8 SRR ER Sree RE ARERR 9% 13 5 
7 e Oetail § , - Dressed canners 350 lbs. and up......... 8% PACKETS «26... eee cece ee ee eee eeeee 11% f| 
ee ee et “ Dressed canner cows, 400-450-Ib........ 4% 4 
7 oe ot ; 11% Dr. bologna bulls 600 Ibs. and up....... 10 SEEDS AND HERBS 
lear “joel om, BE. Use *" "38 20 Pork tongues, canner trim, fresh....... 6 Ground i 
AVES eee eee e coer ener ee eeees § 2 Whote fer Bane. | 
and MITE onennerenvsnensnvenss - DOMESTIC SAUSAGE Caraway seed ....0.seeeeeeeeeeeesees 2 3S d 
icks (Quotations cover fancy grades.) — + French. 4 4 | 
sale EES a ee a i 7 Pork sausage, in 1-Ib. carton................. 21 eee ree wie wis tie ce'e's : 4 
or glen glee lle elt ” 15 @is Country style sausage, fresh in link.......... 16% Coriander Morocco bleached...... Ths. fl 
Gast endties . tr ae 20 @21 Country style sausage, fresh in bulk.......... 14% Coriander Morocco natural No. 1..... aa 9 4 
Fe aa ers 12 12 13 Country style sausage, smoked................ 20% | Mustard seed fancy yellow........... 21 * ; 
ium OO TACKS... 1... eeeeeeeereeces @ = IE Wa ks eeo0446d.06 800 beeewan 15 ae w 
Medium racks 10 11 Frankfurters, in sheep casings................ 22 ia wo > 
iled Frankfurters, in hog casings................. 21 —— French ........++eeeseeees 32 39 : : 
SR IIR 65 oxo oc ccccccinceececsed 20% jaan ee xe Sate cenaen) vec sice tees’ 12 16 1 
be- Bologna in beef bungs, choice................ 16% Sage, fancy Dalmatian............... 42 48 BY 
eee ? 9 Bol in beef middl Ss Ye ee ayer 87 43 | 
Fons Neiatiecate 30 34 : . ogna in “ —_ es, = Paitieit peiekinwe sib 17 : 
SWECTDFCAGS «1. eee eee ee cree eecd of Liver sausage in eres 14% a 
last Calf livers .... 45 Liver sausage in hog bungs...............-.8 16% (Continued on page 28.) 4 
rY% i sausage in hog bungs........... 21 ‘ 
COE CROOKS. cevcccccccecccossecccvccces one 
Choice lambs ........... 18 New England luncheon specialt --21 
_ — lambs a 16 oe ree specialty, choice _— --18% 
oler oice saddles 22 —"S i 1 ee ee 17 
d Metiam saddles ¢ 20 SEED 036% becneulesetwecheedépeeeseese 17 
ian MONOID. oo o-3.c.00-c0venenrien 14 SEE: ‘tn cn, baa varemosauueeeb pain theese 4 co uek 16 
ings Medium fores 13 ed ee ee eee 21% 
t poe _._. SRR re. 32 32 DRY SAUSAGE 
1 to Se OD «6 ccc weunwaaweeein 17 17 
RP MMOUD o.00<.cceceteeenscs 15 15 Cervelat, choice, in hog bungs................ 35 
BEDE dadb kaon snsaeewwbwpesevesceleewdaon 19 
Mutton EE nudlicworveanesnee tages tabedeniewemkaniel 27 
Cy” sheep da eelbeeaeameses 5 ¢ meleteiner cab echie ease Re a proa wd ies eee pie ee 
BEE: ccccornetearanenwne he GN, SD iin cascccseriassecccences 32 
MO WOOO a ccsivcetcceege 7 8 Milano, salami, choice in hog bungs........... 30 
Light saddles 11 B. C. salami, new condition.................- 17% 
is DIDI ince deus xqancans acee 7 Frisses, choice, in hog middles............... 30 
eee ree ivwsscenenee ebaeeee 5 a Sone a a Oe =e ee 4 
oF ERE: 2 a Rr 
Jity, Mutton loins .... 10 Mortadella, new conditio 18% 
lbs. Mutton stew ... 5 2 ea 37 
Sheep tongues 13% Italian style hams..... aes .-28 
Sheep heads, 11 WHR GU skins nace bndteStelecenchsencened 40% 
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RKET PRICES 
New York 





DRESSED BEEF 
City Dressed 





Chelee, BAtive, REBUY... 0. cccccccsccceces 17% @18% 
Per 18 @19 
Native, common to fair. ..17 @1i% 
Western Deened Beef 
Native steers, 600@800 Ibs............. 18 @19 
Native choice yearlings, 440@600 lbs...17 @18 
Good to choice heifers... .......cccccee. 16 @l7j 
Good to choice cows......... 14 @15 
Common to fair cows..... 13 @14 
Fresh bologna bulls.......... 138 @l14 
BEEF cuTs 
City 
No. 1 22 @24 
No. 2 21 @22 
No. 3 19 @20 
No. 1 36 @40 
No. 2 30 @35 
No. 3 <—" 2 25 @29 
No. 1 hinds and ribs..... 20 @21 21 @24 
No. 2 hinds and ribs..... 18 @19 19 @21 
NOs E GOMER. c ccccccvces @li7 @l7j 
Sk. 2 Once crcsceses @16 @16 
Be BS Oe cccccccccss @15 @ii 
Ss ers eeveees @15 @15 
ey Se SE ewaccevecoee @l4 @l4 
De. We Ds Cxacdveeses @13 @l 
City dressed bologmas........cscccesess 13%@14! 
ee OO, Oe cee Sccceces 18 @2 
Rolls, reg. 6@8 Ibs. av................ 23 @25 
Tenderloins, 4@6 Ibs. av..... 50 @60 
Tenderloins, 5@6 Ibs. av..... ate eae 50 @60 
EE SE ckcardbantdstedbovaeeses 16 @18 
DRESSED VEAL 
CE. cansacecsweseeeneevdd cadavedetetaiean 15@17 
Medium .14@15 
Common 4 .18@14 
DRESSED SHEEP ‘AND LAMBS 
Genuine spring lambs, good....... ..17 @173 
Genuine spring lambs, good to me dium. 15%@ 16 
Genuine spring lambs, medium..... ..14 @15 
Winter lambs, good. 1 @16 
Winter lambs, good and ‘medium. 13 @l4 
Winter lambs, medium....... ‘ -12 @13 
IE EE Cue a wu ns Naren 4 0eineae es 8 @10 
Sheep, medium - ae 


DRESSED HOGS 


Hogs, gdod and choic - (110-140 Ibs.) 


head on: leaf fat 


Pigs, small lots (60- 


110 Ibs.) 


head on; leaf fat in........... 


FRESH PORK CUTS 


Pork loins, fresh, Western 10@12 Ibs.. 


TRESS RE $10.00@10.25 
10.50@11.50 


15 @16 


Shoulders, Western, 10@12 Ibs. av..... 11 @12 
Butts, regular, Western................ 13 @14 
Hams, Western, fresh, 10@12 Ibs. av...15 @16 
Picnics, Western, fresh, 6@8 lbs. av.... 9 @10 
Pork trimmings, extra lean.......... 14 @15 
Pork trimmings, regular, 50% lean..... 8 @9 
EY Sou Cannes geanesdieceuseedes’s -8 @9 
COOKED HAMS 
Cooked hams, choice, skin on, fatted........... 35 
Cooked hams, choice, skinless, fatted.. 37 


SMOKED MEATS 


Regular hams, 8@10 Ibs. 


Regular hams, 10@12 Ibs. av 


Regular hams, 12@ 
Skinned hams, 10@ 
Skinned hams, 12@ 
Skinned hams, 16@ 
Skinned hams, 18@ 


14 Ibs. av 
12 lbs. av 
14 Ibs. av.. 
18 Ibs. av. 
20 Ibs. av. 


Pienics, 4@6 Ibs. av..... 


Picnics, 6@8 lbs 





Bacon, boneless, Western 
Bacon, boneless, city... 


Beef tongue, light 


Reef tongue, heavy.. 


FA 


Fresh steer tongues, untrimmed...... 


NCY MEATS 


Fresh steer tongues, 1. c. trimmed. 


Sweetbreads, beef 
Sweetbreads, veal 
Beef kidneys ..... 
Mutton kidneys 
Livers, beef 
Oxtails 


Beef hanging t tenders... 

CR TINS sccceveeess 
BUTCHERS’ FAT 

OS er aro ree § 

St , eee ide gucwarwa 


Edible Suet .. 
Inedible Suet 


GREEN CALFSKINS 


5-9 9%4-12% 12%4-14 


Prime No. 1 veals. 
Prime No. 2 veals 


Buttermilk No. 1. § 


Buttermilk No. 2. 
Branded gruby. 
Number 3...... 


Page 28 





12 2.4: 
9 2.2: 
& 2.10 
6 1.10 
6 1.10 


BV. cccsecese 


.19 @20 
181,@19 
181,@19 
20 @21 
20 @2i 
19 @20 
181%4@19 
15 @16 
144,€@15 
17% 5@ 18% 
17 @18 
-22 @23 
23 @24 


16¢ a pound 
28e a pound 
30¢ a pound 
70c a pair 


..12¢ a pound 
. 4ce each 


29¢ a pound 


.16¢ a pound 


30¢ a pound 
12¢ a pair 


.75 per ewt. 
.25 per ewt. 
.25 per ewt. 
.75 per ewt 


14-18 18 un 
2.80 3.25 
2.50 2.85 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats, quoted by the U. S. Department 
of Agriculture, Agricultural Marketing Service, on August 1, 1940: 





Fresh Beef: CHICAGO BOSTON NEW YORK PHILA. 
STEER, Choice: 
8 ree 0 ee «mee 
oe ao eee ee $17.00@18.00 $17.00@18.00 
600-700 Ibs.? .... esses 16.50@18.00 $17.00@ 18.00 17.00@18.00 17.00@ 18.00 
700-800 Ibs.? ............. 16.50@18.00 17.00@18.00 17.00@18.00 17.00@18.00 
STEER, Good: 
ag a de COC ee ee  £+éé$<gennanees. (iseekemee 9 «cave ieee 
500-600 Ibs. 50@16.50 15.50@17.00 16.00@ 17.00 
ee a ra 50@16.50 g 15.50@17.00 16.00@ 17.00 
CE ME oe ieicees canes 15.50@16.50 50@ 17. 15.50@17.00 16.00@ 17.00 





STEER, Commercial: 


400-600 Ibs.? ...... oo , t,he ee 13.50@ 15.50 13.00@ 15.50 
600-700 Ibs.? 14.00@15.50 14.00@ 15.50 13.50@15.50 13.00@ 15.50 


STEER, Utility: 








GIP See TO hsv ccisccs 12.50@14.00 13.00@ 14.00 12.00@13.50 12.00@ 13.00 
COW (all weights): 
ne 12.50@13.50 (jie ~~ ca iomaces 
Utility Pethie kane adanen 11.00@12.50 11.50@12 11.50@12.50 11.50@ 12.50 
ME? ga cecierenee.s ..eees 9.25@11.00 10.00@11. 10.50@11.50 10.00@11.50 
ee we Ce ae: @b6weneawe | || Seeneasence 9.00@ 10.00 
Fresh Veal and Calf: 
VEAL, Choice:® 
oe. Se ... 14.50@16.50 15.50@17.00 15.00@17.00 15.00@16.00 
130-170 Ibs. 7 - ae. #- «esedveesas %“<  qeslen@aes®  §§ ## /eqencaael 
VEAL, Good: 
ok Se ee 13.50@ 14.50 13.50@15 13.00@15.00 13.00@15.00 
80-130 Ibs. ..... weeeeeee 18.50@14.50 14.00@15.5 13.50@15.00 13.00@15.00 
DMG... de daoasseweuwe es ee oe 
VEAL, Medium: 
50- SO Ibs. 12.00@ 13.00- 12.00@13.50 12.00@13.00 12.00@13.00 


80-130 Ibs. .............. 12.50@13.50 
Ah en 11.00@12.00 

VEAL, Common: 
All weights.......... 


12.50@14.00 12.50@13.50 


12.00@13.00 


10.50@ 11.54 


_ 
— 


-50@12.50 11.00@12.00 11.00@12.00 


Fresh Lamb and Mutton: 


SPRING LAMB: 
LAMB, Choice: 


UME. baba. thi astete-gis caves 16.00@ 17.00 16.50@17.50 16.00@17.00 17.00@18.00 
SS Sa e 16.00@17.00 16.50@17.50 16.00@17.00 16.50@17.50 
a. eee 16.00@17.00 16.00@17.00 16.00@17.00 16.00@17.00 
oo a ne @eaeedeene $$$ Wgteavenas 15.00@16.00 
LAMB, Good: 
DEG aecceevenstaxwate 14.00@16.00 14.50@16.50 14.50@16.00 15.00@16.00 
a alt eae 14.00@16.00 14.50@16.50 14.50@ 16.00 15.00@ 16.00 
IN 6.5 446 oo FON ES ea) eee eae as 14.50@16.50 14.50@16.00 15.00@16.00 
EE Esa secctereeseess ~guauxciaua - “eaeadadene- © tqmmlaeteese . © queue 
LAMB, Medium: 
Me I 085540 64:50:00 12.00@14.00 12.50@14.50 12.00@14.50 12.00@15.00 
LAMB, Common: 
ee Wiss we areseseeecces 10.00@ 12.00 11.00@13.00 10.00@ 12.00 11.00@12.00 
MUTTON (Ewe), 70 Ibs. down: 
SE eee ae cee Lore -  S6diesecece $:000@ S00 #  .dcvacuven 
are SS SS or 7.00@ 8.00 
DEE -avsavccintweeenae 5.00@ 6.00 2 ...... a 6 eer 
Fresh Pork Cuts: 
LOINS: No. 1 (Bladeless Incl.) :* 
Se aeeee reree 14.50@ 15.50 15.00@ 16.00 13.50@ 15.00 13.50@15.00 
10-12 Ibs. - 14.00@15.00 15.00@ 16.00 13.50@15.00 13.50@15.00 





12-15 Ibs. ...-.--------... 11,50@12.50 13.00@ 14.00 12.00@13.00 12.00@13.00 

MINIS 0:5; devimrkicerlarasoeercus arate aoe 10.00@11.00 10.50@12.00 9.50@10.50 10.00@11.00 
SHOULDERS: Skinned N. Y. Style: 

SIT cen hii had cee aaharatne pg Re a pee er 
BUTTS, Boston Style: 

EE EE Ee a 12.50@13.50 « ......e.e. 13.00@14.00 13.00@14.00 
SPARE RIBS: 

ee eee ee: ts Ree. ( °Atemateeee —<) eeeeeeneeeeeeee 
TRIMMINGS: 

IE <5. k..-5: 2 6thvein aula slaieibete > ms -eReateeaeerke  @ \ocdrmaieremreteua) 0) > tape 


‘Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. Includes Koshered beef sales at 
Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Phila. ‘Based 
yn 50-100 pound box sales to retailers. 

All quotations in dollars per hundredweight. 
and calculated carcass bases. 


Beef, veal, calf, lamb and mutton prices apply to straight 








LARD PURCHASES SET RECORD 


Puerto Rico’s purchases of lard from 
packers in continental United States 
broke all records during the fiscal year 
just ended, totaling 37,100,000 lbs. or 32 
per cent more than in the preceding 24,900,000 lbs. and were 21 per cent 
year, according to a statement by the higher. The value gained less than 1 per 
Puerto Rican Trade Council, based on cent. 

U. S. Department of Commerce figures. Gains are partly attributed to a 
The previous high record was set in temporary increase in employment. 


1938, purchases reaching 28,140,000 Ibs. 


The lard shipments were valued at 
$2,698,000, an increase of 14 per cent 
over the year before, the council said. 
Sales of pork to the island exceeded 
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Tallow, Greases Drop Lower; 


Trade Watches Lard and Oil 


Weakness in western market unsettles 
tallow producers in New York area; 
still lower prices considered likely— 
greases easier as allied markets slump 
—By-products quiet and lower. 


TALLOW.—The tallow market at 
New York dropped into new low ground 
since the start of the current war, when 
extra traded at 3%c, off %c from the 
previous levels. Weakness in the west- 
ern market unsettled producers in the 
New York area, and the latter were 
estimated to have moved about 750,000 
Ibs. at the new low figures. Jersey and 
Brooklyn soapers were the best buyers 
this week, although Cincinnati consum- 
ers also took hold of some stuff at the 
new levels. Reports were that Philadel- 
phia consumers also paid 3%c in that 
area. Even at the new low figures, the 
market was somewhat unsettled. Offer- 
ings were less pressing, with producers 
in a better sold up position, but some 
reported it difficult to move stock and 
expressed the belief that the next im- 
portant business would probably be 
at the 35¢c level. Considerable depends 
upon developments the next few days in 
oils and in lard, as movements in these 
markets appear to be shaping sellers’ 
ideas in tallow. 

A local importer advised South Amer- 
ica this week that with domestic tallow 
at 3%c, along with the 3c processing 
tax on foreign tallow, the %c duty and 
other handling charges,the South Amer- 
ican producers could not even give their 
tallow away at New York and compete 
with the present domestic market. 

At New York, edible was quoted at 
3%c nominal; extra, 3%c last sales, de- 
livered, and special, 35gc nominal. 

Trend of the tallow market was easier 
at Chicago this week, with consumer in- 
terest for nearby material absent. Quo- 
tations ranged about %@%%c lower for 
the week; interest has been confined 
mainly to September delivery. Early in 
the week, an important consumer re- 
duced ideas to 3%c for prime and 3%c 
for special tallow. A little scattered 
trading was reported at midweek for 
September delivery, involving a few 
tanks of prime at 3%c and special at 
346c, Cincinnati. Same day, fancy tal- 
low was offered at 3%c, Chicago, for 
prompt; but demand for nearby ship- 
ment was very slow. Quotations on 
Thursday at Chicago were: 


SEE EEO ERP rte OT 3% @3% 
ce dh, a ET 
Prime packers... ... ir iia are o>ni ete © 0 aoe ga a 
ve ae 
en Re rey ee NAA) BT 3% @3% 


STEARINE.—Trade was quiet but 
the market was steady at New York. 
Oleo last sold and was quoted at 5%c. 

At Chicago, the market was steady 
but dull. Prime was quoted at 5c. 


OLEO OIL.—Interest was routine and 
the market slow at New York. Extra 
was quoted at 6%4@6%c; prime, 6@ 
61%6c, and lower grades, 5% @6c. 

At Chicago, the market was dull but 
steady. Extra was quoted at 7c. 

GREASE OIL.—The market was dull 
but quotably unchanged at New York, 
with No. 1, 7%c; No. 2, 7%c; extra, 
7%c; extra No. 1, 7c; winter strained, 
8c; prime burning, 8%c, and prime in- 
edible, 8%4c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 6%c; No. 2 65c; ex- 
tra, 74%4c; extra No. 1, 7c; extra winter 
strained, 7c; special No. 1, 6%c; prime 
burning, 8c; and prime inedible, 7%. 
Acidless tallow oil was 6%c. 

(See page 32 for later markets.) 

NEATSFOOT OIL.—The market was 
quiet but ruled steady at New York. 
Extra was quoted at 7%c; No. 1, 7%c¢; 
prime, 8c; pure, 11%c; and cold test, 
16%e. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 16c; extra, 74c; No. 1, 
7e; prime, 744c, and pure, 114c. 

GREASES.—Additional weakness in 
the tallow market, and unsteadiness in 
other oils and in lard, brought about 
increased pressure from producers of 
greases, and prices dropped as much as 
4c per lb. at New York compared with 
the previous week. Yellow and house 
grease traded in a fair way at 3%c, but 
subsequently there were inquiries in the 
market at that level which found the 
pressing offerings well cleaned up. 
However, consumers were not inclined 
to come up in their ideas for supplies 
as yet. Producers were in a better posi- 
tion as a result of the business, but both 
sides appeared to await developments. 

Foreign interest was reported dull. 
During the week ended July 27, only 
80,000 lbs. of greases cleared New York. 

At New York choice white was quoted 
at 3%c; yellow and house, 3%c; and 
brown, 3%%c. 

Chicago grease market this week 
shared the softer tone of the tallow 
market, depressed by absence of trad- 
ing in volume and lack of interest for 
prompt shipment. Car of white grease 
reported early in week at 3%c, Chicago, 
and this figure asked; 344¢ was best bid 
indicated. There was scattered trading 
in greases on Thursday; couple tanks 
white grease sold at 3%c, Chicago, 
prompt, and tank of yellow grease at 
3%ec prompt. Tank good quality brown 
grease reported late Wednesday at 3c, 
Cincinnati, September. Thursday’s quo- 
tations at Chicago: 


CUR e WTO: MI a 55 aces sis sissetresense 314 
I I or nines nwie.s-s make ed Sau eele 34 
ee 
Voetlow greeed, PO-05 FEW ..6o56sccccticccc 31% 
Yellow grease, 16-20 f.f.a................8 @3% 
I Is sock oareeaesaetncssicexesens 2% @3 


The National Provisioner—August 3, 1940 


BY-PRODUCTS MARKETS 


Chicago, August 1, 1940 

In sympathy with allied markets, by- 

products were easier this week with 

trading quiet. On account of the rela- 

tively small volume of business, the 
markets remained largely nominal. 


Blood 
Blood market maintained fairly 
steady tone; last reported sales at Chi- 
cago were at $2.50. 
Unit 


Ammonia 
Unground 2.50 


TEEPE eCCCererrTeCrrrrrrrrrrrrr rer rss > 


Digester Feed Tankage Materials 
Digester feed tankage materials nom- 
inally easier, with the 11-12% tankage 
about 10c below last week’s quotations. 


Unground, 11 to 12% ammonia......... 3.50@2. 60 
Unground, 6 to 10%, choice quality. . 2.70@2.85 
TIE THRE son 055 55 sawew es vawcudneae 00a 1.25 


Packinghouse Feeds 
Some packinghouse feed items lower 


on sluggish trade. No accumulation of 
material reported. 


Carlots, 

Per ton 
60% digester tankage................ $ 42.50 
50% meat and bone scraps........... 42.50 
ge EE eee 
Special steam bone-meal.............. 40.00@42.50 


Bone Meals (Fertilizer Grades) 


Bone meals reported unchanged dur- 
ing past week. 


Per ton 
Steam, ground, 3 Ca $30.00@33. = 
Steam, ground, 2 & 26............0. 30. 
Fertilizer Materials 
This market unchanged. 
Per ton 
High grade tankage, ground 
10@11% ammonia.................. $ 2.25 & 10c 
Bone tankage, unground, per ton..... 20.00@22.00 
WOO SIN fv 55 wenn eee eae eneevanee 2.25@ 2.35 


Dry Rendered Tankage 
Crackling market had an easier tone 
this week. Low test material reported 
last sold at $.57%4, Chicago. High test 
nominal in range shown. 


Per ton 

Hard pressed and expeller unground, 

up to 48% protein (low test)....... 57% 

above 48% protein (high test)...... .524%4@.55 
Soft pressed pork, ac. grease and 

SE ee a eer 35.00 
Soft pressed, beef, ac. grease and 

GONE, CEssihick cs cvcunpalieabeutas 32.50 


Gelatine and Glue Stocks 


Gelatine and glue stocks quotations 
remain at last week’s levels. 


Per ton 
ger ee rere $ .00 
PN Cs buco a nnasnkhcebow «oat 18.00 
Cattle jaws, skulls and knuckles...... _35.00 
i Ser ee 13.00@14.00 


Pig skin scraps and trim, per lb. Le.l. 3%@ 4 


Bones and Hoofs 


Market quiet and unchanged this 
week. 


Per ton 

re $ 50.00 
| Ae Aare 47.50@50.00 
eS Teen e ere 47.50@50.00 
| Pree ee ee 42.50@45.00 

Blades, wasted ks, shoulders & thighs.. 42.50@45.00 
GEN). Sen scab scaceeseNabaak eas ao. 
Hoofs, house run, unassorted......... 0 
Ce ea ere ee of 00 


Animal Hair 


Quiet and unchanged situation in ani- 
mal hair. 


Winter coil dried, per ton........... $30. 00@35.00 
Summer coil dried, per ton........... 22. 50@25.00 
Winter processed, black, Ib.......... 6%@ Te 
Winter processed, gray, Ib........... 51%4@ 6e 
Summer processed, gray, Ib.......... 3 @ 3%e 
CE GAN 6 624 SSS 4656+ Cede vane 2%@ 3%e 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
eS Pe eee $28.00 
Bieok, Greed, FO PSS GRC oc ccc cccecevsccses 2.25 
Unground fish scrap, dried, 1144% ammonia. 
16% B. P. L., f.o.b. fish factory......3 3.35 & 10¢ 
Fish meal, foreign, 114% ammonia, 10% 
B. P a ees Gea cccecteeeteecectevet 2.00 
i CE: J cectectueesrwreeceeseseck Oe 
Fish scrap, acidulated, 70% ammonia, 3% 
A. P. A. f.o.b. fish factories.......... 2.50 & 50¢ 
Soda nitrate, per net ton; bulk, ex-vessel 
Atlantic and Gulf ports.............-++- 27.00 
Se SE, Pic veccebaceaceeneretedeseee ae 
Se en Si. cveciecenes Gulese ede tounge 29.00 
Fertilizer tankage, ground, 10% ammonia, 
, 2 OO ee 25 & 10¢ 
Fe — tankage, unground, 10-12% ammonia, 
> Oe By Ea Cc ccseeseccecsccecccaem > & 10c 
Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
i fs Ti os cavaek duubesennt<eeuva vane $32.50 
Bone meal, raw, 444% and 50%, in bags, 
PO GO, GeEE oc 6b. ceccscucstedancsccecancee 4 30.50 
Superphosphate, bulk, f.o.b. Baltimore, per 
eS Fr tr ee 8.50 


Dry Rendered Tankage 
50/55% protein, unground..............+.+.-.-00€ 
re eee... 


EASTERN FERTILIZER MARKETS 
New York, July 31, 1940 


Very little trading was reported this 
week. Cracklings was offered at 50c per 
unit, f.o.b. New York, and buyers’ views 
are 47\4c per unit. 

The blood market was nominally 
about $2.25 per unit, f.o.b. New York. 
Sales of local tankage were reported at 
$2.25 and 10c, f.o.b. New York, and this 
market is in fairly good shape with very 
little material being offered. South 
American tankage is offered at $2.40 
and 10e, c.i.f. 

Fish Scrap declined 15¢ per unit, with 
sales noted at $3.35 and 10c, f.o.b. Ches- 
apeake Bay fish factories. 


FATS AND OILS MOVEMENT 


Factory production and consumption, 
imports, exports and stocks of animal 
and vegetable fats and oils for the 
three-month period ending June 30, 
1940 were as follows: Production, (ex- 
clusive of refined oils and derivatives) 
was 1,284,003,602 pounds, of which vege- 
table oils totaled 558,151,393 Ibs.; fish 
oils, 5,843,367 lbs.; animal fats, 610,- 
030,108 lbs.; and greases 109,978,734 lbs. 

The largest items were lard, 405,876,- 
498 lbs.; tallow, 203,138,087 lbs.; linseed 
oil, 128,383,018 lIbs.; soybean, 121,873,- 
616 lbs.; cottonseed, 118,344,735 lIbs.; 
coconut, 87,780,913 lbs.; corn, 41,184,697 
Ibs.; castor, 24,810,949 lbs.; babassu, 
18,784,582 lbs.; peanut, 11,554,000 lbs. 
and palm-kernel 3,727,803 Ibs. 

The production of refined vegetable 
oils during the period was as follows: 
cottonseed, 229,641,257 lbs.; coconut, 69,- 
451,365 lbs.; soybean, 99,080,235 Ibs.; 
corn, 38,192,712 lbs.; palm, 6,915,169 
Ibs.; peanut, 10,911,590 lbs.; babassu 
6,866,924 lbs.; and palm-kernel, 1,949,- 
841 lbs. The quantity of crude oil used 
in the production of each of these re- 
fined oils is included in the figures of 
the crude oil consumed during the three- 
month period. 
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Cottonseed Oil Futures Hold 
Barely Steady in Dull Trade 


Little speculative interest in the mar- 

ket—Quiet cash oil and shortening 

business and easiness in lard have de- 

pressing influence—Resale coconut oil 

lower on coast—Old crop soybean oil 
sells at 4'4c, Decatur. 


‘k=: New York cottonseed oil fu- 
tures market was rather quiet and 
barely steady throughout the past 
week. Prices tended toward the down 
side, but the market was off only a few 
points on the week. There was not 
much of importance in operations. The 
local element was bearish and pressed 
the declines as cash oil and shortening 
trade continued dull. Improved crop 
weather in the South and unsteadiness 
in lard and other oils and fats exerted a 
depressing influence on cottonseed oil 
prices. 

In the main, the absence of specula- 
tive and investment buying, because of 
the relatively high price of cottonseed 
oil compared with lard, counted against 
the market as much as any other factor. 
Refiners’ brokers were rather persistent 
buyers of September and October oil, 
presumably lifting hedges. There was 
fair selling of the late months at times, 
supposedly hedging nearby. Fresh out- 
side selling pressure was limited and 
liquidation was very light. Hedging 
pressure was light as ginning of new 
cotton has been slow in south Texas. 

Cash demand was hand-to-mouth and 
reports still indicate that July consump- 
tion will probably run smaller than in 
June, and may also be under July, 1939. 
Crude markets were dull and more or 
less nominal. 

COCONUT OIL.—The market was 
dull and quotably unchanged at New 
York with bulk oil at 25%c. On the 
Pacific coast, resales of nearby ship- 
ment bulk oil were reported at 2c, 
although first hands were asking 2%c. 

CORN OIL.—The market was dull 
and nominal at New York. Price were 
quoted on a basis of 53, @5%4ce. 

SOYBEAN OIL.—Prices were off %c 
or more on the week. Old crop oil sold 
at 4%c, Decatur basis, at New York, 
while new crop oil, November forward, 
traded in a fair way at 4%c. The easi- 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 
ley points, prompt..............-....+ - d4@5% 





White deodorized, in bbls., f.o.b. Chg 6% @6% 
ree 65% 46% 
Soap stock, 50% f.f.a., f.o.b. consuming 

SE Scnwnkn otek Ree wn eked tele eee os-eead 1%@a@1ly4 
a ee ere. 44%@4% 
Corn oil, in tanks, f.o.b. mills............5%@5® 
Coconut oil, sellers’ tanks, f.o.b. coast....24%@2% 
Refined coconut, bbls., f.o.b. Chicago..... 84 @8s8% 

OLEOMARGARINE 
F. 0. B. CHICAGO 

White domestic vegetable.................... 15 
SE NY sn aiinkts 66:6.0u cee vescusonaud 12 
EY SY IS pce ccscctndeweeye eden 12% 
GE NE ceescce.cveacees eouees 13% 
PE UNE Ts oie ce testes scccesecsceaeues 8 





ness was in the face of a rather firm 
cash soybean market at Chicago. Old 
crop oil was later quoted at 444@4%c 
and new crop at 4@4%%c. 

PALM OIL.—Purely nominal condi- 
tions ruled this market at New York. 
Sumatra was quoted at 1%c and Nigre 
at 2%6c. 

OLIVE OIL FOOTS.—The market 
was slow and featureless at New York 
on a basis of 8%c in bulk. 

PEANUT OIL.—The market was in- 
active at New York and barely steady. 
Oil was quoted at 5%c, mill points. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 5c bid; Texas, 4%c nominal at 
common points; Dallas, 4%c nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, JULY 26, 1940 


—Range— —Closing— 
Sales High Low Bid Asked 
we = ia 595 nom 
+ 598 597 597 
8 598 597 598 trad 
és sail Sa 598 nom 
4 600 600 601 602 
° ove owe 603 604 
“is eee eae 604 nom 
d 24 612 608 611 12tr 
Sales 40 contracts. 
MONDAY, JULY 29, 1940 
, er i soe ee 590 nom 
Sept. ...... 27 594 588 594 597 
Sh ca euwae 2 597 594 597 trad 
Serer ee wa Pre 597 nom 
ee 600 591 600 trad 
es. nee ae Oe 604 595 604 trad 
ere js site ae 600 nom 
rrr 15 610 602 610 trad 
Sales 72 contracts. 
TUESDAY, JULY 30, 1940 
BE sximese 595 nom 
2 RRS 9 602 > 600 600 602 
en 1 603 603 603 trad 
AE ey an aie 603 bid 
SRS: Siesta 11 607 598 605 607 
CO See 4 608 604 610 611 
ees nee ee 612 nom 
BP. cosevas 616 
Sales 25 contrac ts. 
WEDNESDAY, JULY 31, 1940 
0 eee " aos 590 bid 
eee 6 599 597 596 598 
Ee 7 599 599 598 600 
Me. Cawnesie a ate 598 bid 
Ms teaweee 5 603 600 601 trad 
Jan es 2 610 610 603 605 
Te 605 nom 





15 612 608 608 «610 
Sales 35 contracts. 


THURSDAY, AUGUST 1, 1940 


22 598 597 598 cease 
oe 600 bid 
8 601 601 602 bid 
604 bid 





“4 610 610 = 611_~—SC=éhid 
(See page 32 for later markets.) 


MARGARINE PRODUCTION 


Margarine produced during June, 
1940, with comparisons: 
June, 1940, June, 1939, 
Ibs. Ibs. 


Production of uncolored 


SS SSR RSE RTS 19,570,141 21,030,442 
Production of colored 

EE os oncogene 281,891 80,150 

Total production........ 19,852,032 21,110,592 
Uncolored margarine with- 

drawn tax paid.......... 19,472,721 20,729,401 
Colored oe with- 

drawn tax paid.......... 21,808 15,840 
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HIDES AND SKINS 





=— 


Packer native steers sell Yc lower— 

Scattered trade other descriptions gen- 

erally steady for July take-off—Packer 

calfskins active, with heavies cent 

lower, lights steady—Native kips sell 
steady. 


Chicago 


PACKER HIDES. — Packers have 
shown a disposition this week to keep 
hides moving at the prices established 
in the fairly large movement at the end 
of last week, and moderate trading in 
a scattered way at steady prices was 
accomplished on branded steers and 
branded cows, running mostly to July 
take-off, with %c less paid on a few 
ears for June take-off. One packer 
moved native steers in a good way at 
1c under the price paid early last week, 
and the bid price was accepted for 
heavy native cows to establish that 
market. Total reported sales involve 
about 50,000 hides, with the market in 
general called about steady. 


Hide futures have crept upward dur- 
ing the week and are 25@29 points over 
last Friday’s close but are still below 
parity with prices paid in the spot mar- 
ket, under the influence of re-sale offer- 
ings in the East as well as the lower 
priced South American hides. 

One packer sold a total of 17,000 
June-July native steers to tanners at 
10%c; an Iowa packer sold 5,400 same 
dating native steers also at 10%c. The 
Iowa packer also sold 1,000 May-June 
extreme light native steers at 11%c; 
last trading by local packers was at 12c, 
prior to the decline at end of last week, 
but these are well sold up and probably 
worth 11%c for June-July take-off. 

A total of 4,900 July butt branded 
steers sold at 914c, with a few Junes in- 
cluded in one car at 9c. Two packers 
moved a total of 4,500 July Colorados at 
8%c, steady. A Minnesota packer sold 
8,000 July butt brands and Colorados 
steady with the Chicago prices. Heavy 
Texas steers sold at end of last week at 
9%4c for June-July take-off; 1,200 May- 
June light Texas steers sold this week 
at 844c, steady with price paid for June- 
Julys late last week; extreme light 
Texas steers are nominal around 10c 
and scarce. 


Packers sold a total of 2,900 July and 
3,200 June-July heavy native cows at 
10c, the bid price; 700 mostly June 
Omaha take-off brought 9%c; the Asso- 
ciation sold 1,000 July heavy cows also 
at 10c. Reported sales of light native 
cows were confined to 2,000 Julys by the 
Association at steady price of 10%c; 
River point light cows sold late last 
week at 10%c. Sales of 6,800 mostly 
July branded cows were reported at 
946c, steady, with a car June-July take- 
off at 914¢. 

_One packer sold 3,800 June-July na- 
tive bulls at 7%4c, and 400 branded bulls 
at 644c, steady with late last week. 


Withdrawals from Exchange ware- 
houses during the first thirty days of 
July totalled 138,147 hides, as against 
221,758 during the month of June. Ware- 
house stocks on July 30th were down to 
706,221 hides plus 16,707 awaiting cer- 
tification, as compared with 790,056 plus 
26,864 pending at end of June. 

OUTSIDE SMALL PACKER HIDES. 
—A few scattered sales of outside 
small packer all-weights of moderately 
heavy average have been reported at 
9@9'%e, selected, for natives, 4c less 
for brands, but buyers report some dif- 
ficulty in locating offerings that basis. 
Holders generally ask 9%c for heavy 
average stock and fractionally higher 
for light average hides. 

PACIFIC COAST.—Last confirmed 
trading in the Coast market, previous 
week, was at 6%c for steers and 744c 
for cows of May and June take-off; bids 
le higher are reported to have since 
been declined for July take-off. 


FOREIGN WET SALTED HIDES.— 
There has been a fair amount of activ- 
ity in the South American market, with 
standard steers moving a shade higher, 
the buying interest being divided be- 
tween England and the States. Late last 
week 4,000 Wilson standard steers sold 
at 53% pesos, equal to 8%4¢, c.if. New 
York, or %c over earlier sales; this 
was followed by 3,000 Argentine stand- 
ard steers coming to the States at a 
price equal to 814¢c; late this week, 15,- 
000 more Argentine standard steers sold 
to England equal to 8%¢c. Late last 
week 2,500 frigorifico cows sold equal 
to 8% @8%c. Trading this week in ex- 
tremes included 4,000 Sansinena ex- 
tremes 144%4-16% kilo avge, equal to 
10%c; 2,000 Sansinenas, 15-17 kilo avge. 
at 10%c; 2,000 Wilson extremes 14-16 
kilo avge. at 10%c; 5,000 Wilson reject 
extremes 144%4-16% kilo avge. quoted at 
8%c. 

COUNTRY HIDES.—Trading in the 
country market is rather difficult. Hold- 
ers of country hides face a considerable 
loss if they accept prices obtainable at 
present for their accumulation of hides 
and are not inclined to press offerings 
except in the case of an occasional dis- 
tress car. On the other hand, buyers 
find good summer quality packer hides 
obtainable at a very small spread over 
the country market. Offerings of de- 
sirable all-weights are limited and quot- 
ed around 7%c flat untrimmed, equal to 
8c selected, del’d Chgo. Heavy steers 
and cows are quiet and nominal at 6% 
@6%c flat, trimmed. Trimmed buff 
weights quoted 8@8%4c, selected. The 
market on trimmed extremes is gener- 
ally quoted 10@10%c, selected in a 
nominal way. Bulls around 4%@4%c. 
Glues quoted 5@5%c trimmed. AIll- 
weight branded hides nominal at 64%@ 
Te flat. 


CALFSKINS.—Packer calfskins were 
active, at a cent decline for the heavies 
914/15 lb., while the lights 9% Ib. and 
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down moved at steady price. One packer 
sold a total of 15,000, another 12,000, 
and a third packer 4,000 July northern 
heavy calf at 23c. Fourth packer sold 
July production of about 10,000 calfskins 
basis 23c for northern heavies, 21%c for 
River point heavies, and 17c for lights. 
About four cars July light calf sold late 
last week, as previously reported, also 
at 17c. 

Trading is still awaited to establish 
the market on city calfskins. The 8/10 
lb. have been offered at 15¢ without at- 
tracting bids and some quote 14@15c 
nom.; the 10/15 lb. were offered at 20c 
and some early interest around 19c later 
disappeared. Straight countries are 
nominal around 12%@l13c flat. City 
light calf and deacons were offered at 
95c. 


KIPSKINS.—There has been further 
trading in July native kipskins at the 
price basis established last week and 
native kips are about cleaned up to 
end of July; over-weights and brands 
still held. At the end of last week, a 
total of about 4,000 July northern native 
kips moved at 19c, and 8,000 southern 
natives at 18c, steady. This week, one 
packer sold 7,000 more northern natives 
at 19c, and 3,000 southern natives at 
18c. Over-weights quoted nominally 
basis 17%c for northerns, brands 16c 
nom., pending trading. 


In the absence of any recent sales, 
city kipskins are rather difficult to 
quote; some call the market nominally 
16%@l17c, pending trading. Straight 
countries 12@12%c flat nom. 


Packer July regular slunks are avail- 
able in some directions at steady price 
of 85c. 


HORSEHIDES. — Accumulation in 
sellers’ hands appears small and the 
horsehide market is generally quoted 
about steady on rather light trading. 
City renderers, with manes and tails, 
quoted $5.00@5.15, selected, f.o.b. near- 
by sections; ordinary trimmed ren- 
derers $4.80@5.00, del’d Chgo.; mixed 
city and country lots $4.25@4.50, Chi- 
cago. 


SHEEPSKINS.—Dry pelts quiet and 
quoted unchanged at 18@19c per lb., 
del’d Chgo. Packer shearlings quoted 
$1.27%@1.35 for No. 1’s, 85@90c for 
No. 2’s and 45@50c for No. 3’s, with 
sales reported in this range of prices. 
Production is considerably lighter now 
and top prices reported on sales to 
smaller buyers, with market kept fairly 
well cleaned up. Pickled skins quiet and 
quoted $5.50 per doz., last paid for July 
skins. Some trading in packer lamb 
pelts, good mid-west independent packer 
production, is scheduled for next week. 
Market in general called easier and 
quoted around $1.40 per ewt. live weight 
basis paid for several cars Ohio and 
Michigan section pelts, with good west- 
ern pelts said to be salable around $1.50 
per cwt. However, a down-state packer 
is credited with selling a car light aver- 
age pelts at $1.10 each, figuring around 
$1.50@1.57% per cwt. live weight basis, 
and an Indiana packer is reported to 
have sold a car at $1.17% each, figur- 
ing about same basis. 





New York 


PACKER HIDES.—As previously re- 
ported, the New York packers moved 
most of their accumulation last week, 
obtaining 10%@lic for July native 
steers; July butt brands sold at 9%c, 
and July Colorados at 8%c, with June 
take-off %c less; prices obtained on 
some Apr.-May take-off were not di- 
vulged but these earlier hides are re- 
ported to have gone to dealers and are 
now being offered for re-sale. 


CALFSKINS. — The calfskin market 
continues easy on a fair amount of ac- 
tivity. A collector sold a car 7-9’s this 
week at $1.80, or 5c down from last 
week; last collector sales of 5-7’s, previ- 
ous week, were at $1.25, with 9-12’s at 
$3.02 44. Packer 5-7’s are nominal around 
$1.50; 20,000 packer 7-9’s sold this week 
at $2.20; two cars packer 9-12’s moved 
at $3.35, steady with a sale late last 
week on this weight. 


Gain in Lard Stocks Slowed 
at Seven Markets in July 


Stocks of lard at the seven principal 
markets increased 2% million lbs. dur- 
ing July, totaling 231,640,946 lbs. on 
July 31, compared with 229,078,296 lbs. 
on June 30 and 100,869,763 lbs. on July 
31, 1939. 

Continued rise in lard holdings at 
seven markets indicates a possible rise 
in U. S. lard holdings on August 1 to 
between 308 and 309 million lbs. 

Total stocks of meat at the end of the 
month had fallen to 190,882,199 Ibs. 
against 213,276,590 lbs. at the end of 
June, but this total was 66 million lbs. 
above stocks on July 31, 1939. 


Total S.P. meats dropped from 147,- 
295,197 lbs. on June 30 to 127,643,193 
Ibs. on July 31, the decline being largely 
in skinned hams and bellies, although 
stocks of picnics and regular hams de- 
clined also. Total D.S. meats stocks 
were about the same as a month ago. 


Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee, on 
July 31, 1940, with comparisons as 
especially compiled by THE NATIONAL 
PROVISIONER: 


July 31, June 30, July 31, 
1940a 1940a 1939b 
Total S.P. 
meats ........ 127,643,193 147,295,197 bag nyt 
Total D.S. meats 40,117,849 40,123,248 399,562 


Other cut meats. 23,121,157 25,858,145 is" 614, 540 
Total all meats. 190,882,199 213,276,590 124,816,780 
P.S. lard.......206,782,923 205,010,105 90,806,500 
Other lard...... 24,857,983 24,068,191 10,063,263 
Total lard...... 231,640,906 229,078,296 100,869,763 
8s. a se 

ae 16,022,678 17,995,378 10,982,763 


8. P. ‘skinned 

MD. vesceces 52,360,808 57,359,646 27,407,810 
8.P. bellies awake 50,604,868 60,607,281 35,133,299 
8.P. picnics..... 8,560,839 11,197,892 6,222,806 
D.S. bellies..... 25,896,301 26,521,430 22,148,347 


D.S. fat backs.. 13,694,548 12,853,818 6,712,215 


(a) Total 7 markets. (b) July 31, 1939 stocks 
did not include Omaha. 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended August 2 totaled 
840,000 Ibs. of lard and 1,250,000 lbs. of 
bacon. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Hog products and lard were dull and 
easy during the latter part of the week, 
with cash demand quiet, hogs unsteady, 
absence of foreign interest and easi- 
ness in other fats. 


Cottonseed Oil 


Cotton oil was quiet and barely steady 
with some September liquidation but re- 
finers continue to buy, limiting down- 
turns. Southeast and Valley crude was 
5c lb. nom.; Texas, 454@4%c Ib. Cash 
demand was small, 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept. 5.87@5.90; Oct. 5.88@5.89; Dec. 
5.92@5.94; Jan. 5.93@5.95; Mar. 6.02@ 
6.04; 75 lots; closing easy. 


Tallow 
New York extra tallow, 3%c lb. 


Stearine 


Stearine was quoted 5%%c lb. 


Friday's Lard Markets 


New York, Aug. 2, 1940.—Prices are 
for export. Lard, prime western, 6.15@ 
6.25c; middle western, 6.05@6.15c; city, 
554@5%c; refined continent, 5% @6c; 
South American, 6@6%c; Brazil kegs, 
6% @6%c; shortening 9c. 


TALLOW FUTURE TRADING 


Monday, July 29.—Close: Sept. 3.75 
b; other options 3.85 n. 

_Tuesday, July 30.—Close: Sept. 3.75 
nom. 

Wednesday, July 31.—Close: Sept. 
3.65 n; Nov. 3.85 n; no sales. 

Thursday, Aug. 1.—Close: Aug. 3.65 
n; Sept. 3.70 n; Oct. 3.75 n; Nov. 3.80 
n; Dec. 3.85 n; Jan. 3.90 n; no sales. 

Friday, Aug. 2.—Close: Sept. 3.70n; 
no sales. 


ARGENTINE BEEF EXPORTS | 


Cable reports of Argentine exports of 
beef this week up to August 2, 1940: To 
the United Kingdom, 18,391 quarters; 
to the Continent, none. A week ago, to 
the United Kingdom, 246,078 quarters; 
to Continent, none. 


CHECKING SAUSAGE COSTS 


What profit do you make on franks? 
“Sausage and Meat Specialties,” THE 
NATIONAL PROVISIONER’s new book, will 
tell you how to find out. 


Site ot 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Aug. 2, 1940, with com. 


parisons: 
PACKER HIDES 


Wee . ended Prev. Cor. week, 
Aug. 2 week (Rev.) 1939 
Hvy. nat. strs. @10% @10% @12 
Hvy. Taaeeai 
narnedes @ 9% @ 9% @12 
on “butt brnd'd 
eS PRS @ 9% @ 9% @12 
~~ Col 
is dtineea’ @ 8% @ 8% @11y% 
Ex- ‘ight Tex. 
ee @10n 10 @10\%n @l1\% 
Brnd’d cows. @ 9% @ 9% @11% 
Hvy. nat. cows @10 10 @1015n @11% 
Lt. nat. cows.10%@10% 10%@ 10% @12 
Nat. bulls....... @ 7% @ 7% @ 8% 
Brnd’d bulls. @ 6% @ 6i% @ 7% 
Calfskins ....17 @23 17 @24 18 @19% 
ips, nat..... @19 @19 @16 
Kips, ov-wt... @17%n @17%n @15 
Kips, brnd'd.. @16n @16n @138% 
Slunks, reg... @85 @85 @80 
Slunks, hris.. @45n @45n 40 @45 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts.. 94@10 9%@10 10¥%@l1 

Branded ..... 8%@ 9% 9 @9% 10 @10% 
Nat. bulls.... 64%@ 7 @i7 @7 

Brnd’d bulls.. 6 @ 6% 6 @ 6% @ 6% 
Calfskins ....14 @19n 14 @20n 15 @I17% 
| ae :.16% @17n 17 @18n 14 @14% 
Slunks, reg... @75n 75 @80n @Tn 
Slunks, hris.. @40n @40n @3in 


COUNTRY HIDES 


Hvy. steers... 64@ 6%n 6 @ 6%n @ ™ 
Hvy. cows... 64@ 64%4n 6 @ 6%n @ ™ 
(oes 8 @8 @ 8%n 9%@ 9% 
Extremes ....10 @10% 10%@1lln 11%@11\% 
oT — 4%@ 4% 4%@ in 5%@ 6 
Calfskins ....124%@13 12%@13n 11%@12 
Kipskins ..... 12 @12% 12 @12 ll @11\% 
Horsehides ...4.25@5.15 4.25@5.15 2.95@3.55 
SHEEPSKINS 

Pkr. 

shearlgs ..1.27%@1.35 @1.35 821%4@85 
Dry pelts..... 18 @19 18 @19 15% @16 


NEW YORK HIDE FUTURES 


Monday, July 29.—Close: Sept. 8.81; 
Dec. 9.00@9.02; Mar. 9.23@9.25; June 
9.45 n; 74 lots; 6@16 higher. 

Tuesday, July 30.—Close: Sept. 9.03; 
Dec. 9.20; Mar. 9.42 n; June 9.63 n; 192 
lots; 18@22 higher. 

Wednesday, July 31.—Close: Sept. 
8.98@9.02; Dec. 9.18@9.20; Mar. 9.88 
n; June 9.58 n; 119 lots; 2@5 lower. 

Thursday, Aug. 1.—Close: Sept. 9.00 
b; Dec. 9.15@9.18; Mar. 9.38 n; June 
9.58 n; 58 lots; 2 higher to 3 lower. 

Friday, Aug. 2.—Close: Sept. 8.90; 
Dec. 9.08@9.09; Mar. 9.28n; June 
(1941) 9.48n; 110 lots; 7@10 lower. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 27, 1940, were 4,163,000 
lbs.; previous week 4,785,000 lbs.; same 
week last year 4,754,000 Ibs.; Jan. 1 to 
date, 145,692,000 lbs.; same period last 
year, 142,224,000. 

Shipments of hides from Chicago for 
week ended July 27, 1940, were 5,802,- 
000 Ibs.; previous week 5,427,000 lbs.; 
same week last year 4,558,000 Ibs.; Jan. 
1 to date, 152,832,000 Ibs.; same period 
last year, 134,328,000 lbs. 
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Constant Pay Plans 
(Continued from page 7.) 

overtime was earned by the employe. 

“Still observing these provisions,” 
Colonel Fleming explained, “it is pos- 
sible in many cases for an employer 
to give his workers the benefit of con- 
stant wages. One method that would 
come within the present law may be 
called the ‘time off’ plan, described fully 
in the amended bulletin No. 4. The sec- 
ond method, also described in the bul- 
letin, calls for ‘prepayment’ of overtime 
wages. 


Time-Off Method 


“Using the ‘time off’ method, an em- 
ployer may so control working hours in 
his plant that even with overtime com- 
pensation figured at the time and a half 
rate, paychecks for workers will not 
exceed a stated amount. For example, 
where an employer wishes to set an 
employe’s pay at a $42 limit for a two- 
week period and that same employe puts 
in enough overtime in the first week to 
make that week’s pay total more than 
$21, the employer may cut the second 
week’s working hours enough to keep 
the employe’s salary or wage for the 
whole period at $42. 

“This does not mean, of course, that 
an employe cannot work as much over- 
time as may be required. There is noth- 
ing in any part of the Wage and Hour 
law prohibiting overtime or setting any 
arbitrary limit on hours that may legal- 
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CONTAINER FOR NEW LARD 
The new bland lard developed by Swift & 


Company, which contains gum guaiac to 

prevent rancidity, is being sold in this 3-lb. 

vacuum-packed can and in 1-lb. cartons. 

The can is opened with a key; the cover is 

hinged and fits snugly after the seal has 
been removed from the can. 





ly be worked so long as the required 
time and a half is paid.” 


The time-off plan cannot be followed 


when workers are paid each week, since, 
according to the law, an employe’s over- 
time compensation cannot be carried 
over from one pay period to another. 
It can be used, of course, with bi-weekly, 
semi-monthly, or monthly pay periods. 


Pre-Payment System 


“Under the ‘pre-payment’ system,” 
continued the Administrator, “the em- 
ploye is paid a little more each payday 
than he actually has earned. The details 
of course are a little more complicated 
than this and are explained in full in the 
addition to Interpretative Bulletin No. 
4. But in effect, the advance payments 
build up a reserve of ‘overtime due.’ 
For instance, the employe’s regular 
hourly rate may total but $19.50 for an 
average week’s work. The employer, 
however, pays him $21, or $1.50 more 
than required. Perhaps the employe 
will work for three weeks on this basis, 
thus actually receiving an advance of 
$4.50 on work not yet performed. 

“Then comes a rush job, and so the 
extra hours that the employe must now 
work overtime are charged off at time 
and a half the regular rate, against the 
$4.50. Should the job underway call for 
even more than that sum will pay for, 
the employe must be paid his full com- 
pensation for the ‘over-overtime’ at the 
next regular payday.” 

Compensation for salaried employes 
may also be fixed in accordance with 
these constant wage systems. Where 
applicable either to salaried workers or 








ADELMANN Leads the Way to Ham Profits 


ADELMANN Ham Boilers are made 
of Cast Aluminum, Tinned Steel, 
Monel Metal, and Nirosta (Stain- 
less) Steel, Adelmann Ham Boilers 
offer the most complete line avail- 
able. Liberal trade-in schedules 
make it actually profitable to dis- 
pose of worn, obsolete equipment 
for new Adelmann Ham Boilers. 
Ask for booklet ‘‘The Modern 


Method”’ today. 













produced. 


The Adelmann Method of boiling hams insures 
results because of unusual exclusive features. It 
cooks the ham in its own juilce. Flavor, texture, 
appearance and quality are greatly improved. 


Elliptical yielding springs eliminate cover tilting 
and exert a firm, wide, flexible pressure. Perfectly 
shaped, evenly molded boiled hams are always 


Adelmann Ham Boilers are easiest to handle, 
quickest to operate, reduce shrinkage, and lower 


hams that really sell/ 


Prefer.’’ 


operation costs. They are simple to clean, last 
longer, perform better, produce the kind of boiled 


‘““ADELMANN — The Kind Your Ham Makers 


HAM BOILER CORPORATION 


OFFICE and FACTORY, PORT CHESTER, N. Y. 
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hourly wage-earners, the time off and 
prepayment plans may be used in con- 
junction with each other. However, in 
no circumstances may time off be given 
in one week to balance overtime in an- 
other week, if that time off is charged 
against sick leave, vacation period, or 
holiday when the worker would normal- 
ly be released from work. 


Personalities and Events 
(Continued from page 22.) 


cluded among its early day stockholders 
and directors. Now a Missouri corpo- 
ration, the bank for 11 years was located 
in the old Stock Yards bldg., which 
straddled the Missouri-Kansas line. 

Portsmouth, O., branch of the J. Fred 
Schmidt Packing Co., Columbus, O., 
was recently transferred to Jackson, O. 
The latter city will serve as the com- 
pany’s headquarters in the southeastern 
part of the state. 

Kirby Packing Co., Pontiac, Mich., 
has installed more than 50 Sperti ultra 
violet lamps in one of its coolers. The 
installation will be used to hasten the 
tendering of beef. 

Erion Packing Co., Mitchell, S. Dak., 
recently suspended operations in meat 
and meat products. Homer Erion, presi- 
dent, explained that the move was made 
because of inadequate market outlets. 
He stated that the company would con- 
tinue its livestock farming and feeding 
and that no changes were being made in 


PACKER’S OPEN 
DISPLAY BOX 


“Tender Pig” smoked 
sausage, produced by 
Sugardale Provision Co., 
Canton, O., is packed 
in this sturdy open top 
box for display in retail 
store refrigerators. Box 
is protected inside and 
out by moisture-repel- 
lent white liners which 
guard against grease 
and high humidity. Dis- 
play message appears in 
blue and yellow. For 
protection in transit, 
package is slipped in 
corrugated container. 
Box is produced by 
Hinde & Dauch Paper 


the name or direction of the firm. 

David Callaghan, 43 years old, affili- 
ated with the canned meat department 
of the Cudahy Packing Co. at Kansas 
City, passed away there on July 27. 
Mr. Callaghan was employed by the 
company for many years in the Chi- 
cago office before being transferred to 
Kansas City, and was prominent in 
Chicago yachting circles. 

Donald Twedell, son of ex-Hormelite 
Harry Twedell, has recently been em- 
ployed by the Rath Packing Co. of 
Waterloo, Ia. His brother Francis, ex- 








All American football player, is in the 
Hormel Chicago sales force. 

A. F. Jaumann, central manager for 
Diamond Crystal Salt Co., recently re- 
turned to Cleveland, O., with Mrs. Jau- 
mann after spending two delightful 


weeks at Washagami Lodge, Wa- 
shagami, Ontario. Mr. Jaumann landed 
a 6%-lb. pickerel, while Mrs. Jaumann’s 
prize eatch was a 4%-lb. bass. 

Thomas G. Marshall, Marshall Bros, 
Sheep Co., West Chicago, has been ad- 
mitted to membership in the Chicago 
Mercantile Exchange. 








OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 

















OPPORTUNITY FOR 
HAM PACKERS 


Tender, mild, juicy hams have won a favored spot 
on the American menu. The huge demand continues 
to grow. It’s easy to sell hams... if you give the 
public what they want. And it’s easy to do exactly 
that with the NEVERFAIL 3-Day Ham Cure. Write 


for a demonstration in your own plant. 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO, thiInots 





on Seles Office 199 Bay Street Terente rede ont Wine 











Have You a Stockinette Problem? 


Let WYNANTSKILL solve it for you! Beef, Ham, 
Sheep, Lamb, Bacon, Frank and Calf Bags 
are immediately available in the weight, 


WYNANTSKILL MFG. CO. new vo 


» NEW YORK 
size and shape you require! Consult 
WYNANTSKILL today! Also manufacturers of 
Industrial Towels, Mops and Polishing Cloths. 
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CURING TABLETS 


“If you can count—you can't go wrong.” 
New, fast-dissolving tablets for curing 
meat . . . just another of STANGE’S 
exclusive products! No chance for 
error... you simply count. One tablet 
to every 50 pounds of meat. Write for 
samples. 


Wah. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 
Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Franciseo. in Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 















SPECIAL X SOY FLOUR | 


|#S THE IDEAL BINDER 








The valuable binding power of “SPECIAL X“ Soy Flour 
gives Sausage, Meat Loaves and Specialties greatly im- 
proved slicing qualities, better appearance, finer flavor . . 

and increased sales appeal! “SPECIAL X” absorbs and 


holds the natural oils and juices of the meat and increases 


nutritive value. Send for samples. 


SPENCER-KELLOGG & SONS, INC. 


Soya Products Division ° Decatur, Illinois 











ABATTOIR 
HOISTS 


A.C. and D.C. 


Modern Precision- 
Built Hoists at 
Attractive Prices. 


For full details 
write 


ROBBINS & MYERS, INC. 


HOIST DIVISION 
SPRINGFIELD, OHIO 
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And find out just what this modern CONTROLLED 
cold can do for your business. 


If it’s ECONOMY you need, consider the savings in 
power (up to 34 per cent) made with Frick booster 
compressors. Or get a Frick purger and save both gas 
and power! Investigate the Frick Flexo-Seal, type VW 
coils, group lift for 
ice tanks, ice-saver 
dumps, float and 
electric controls, and 
other money savers. 


There’s a Frick 
Branch Office or Dis- 
tributor near you. 
Ask for bulletins and 
estimates on the up- 
to-the-minute refrig- 
erating equipment 
you need. Write, 
wire, or phone. 





Frick Compressors Carry Heavy Cooling Loads 
at Low Temperature with the Greatest Economy. 


Frick :: DEPENDABLE REFRIGERATION SINCE 


WAYNESBO {@ PENNA. 
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BRITISH CATTLE PRICE UP 


New price to be paid for slaughter 
cattle at collection points by the British 
Ministry of Food will be 10 to 15 per 
cent higher than the price established 
January 15, 1940, when new wartime 
purchasing scheme went into effect, ac- 
cording to advices from London. 


Price of Grade A cattle (described as 
steers, heifers and cow heifers) with a 
dressing percentage of 56 to 60 per cent, 
ranged from $10.51 to $11.58 per cwt. 
alive in January. If increased 15 per 
cent above the January level, the new 
price for the same grade would range 
from $12.09 to $13.32 per ewt. Chicago 
price for choice and prime beef steers 
on July 13 was $11.06 per cwt. 


MEAT GRADING EXPLAINED 


“Buying Meat by Grade,” a helpful 
discussion of government grading from 
the standpoint of the consumer, is the 
lead article in a recent issue of Con- 
sumer’s Guide, a publication of the 
Department of Agriculture. 


Covering more than three illustrated 
pages, the article traces the origin of 
buying by government grades (attrib- 
uted to the maitre d’hotel of a large 
American steamship line who was hav- 
ing trouble getting beef of uniform 
quality without personal inspection). 
It explains background and meaning of 
present government grades and shows 





how the housewife can utilize them as 
an index to meat quality. 

The article points out the difference 
between quality grading and the gov- 
ernment inspection stamp. It also de- 
scribes the preliminary training which 
men who do government grading must 
have. Cost of grading, according to the 
article, averages about .08¢c per lb., and 
is too small to make any difference in 
the price paid for meat by the consumer. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during June, 1940: 


June, May, June, 
1940 1940 1939 
Per- Per- Per- 
cent cent cent 
Cattle— 
rere 56.30 52.26 
Bulls and stags...... 5.13 4.34 4.90 
Cows and heifers..... 40.30 39.36 42.84 
Hogs— 
ES os.<venccatewnes ee 50.63 55.59 
MONG cccesvescess 43.69 48.40 43.36 
Stags and boars...... -92 .97 1.05 
Sheep and lambs— 
Lambs and yrigs.....93.85 92.87 93.90 
BOO ccccscvecosess 6.15 7.13 6.16 


FRESH SAUSAGE 


“Fresh Sausage” is one of the im- 
portant chapters in THE NATIONAL PRO- 
VISIONER’s latest book, “Sausage and 
Meat Specialties.” 





CASH FARM INCOME 


Income from farm marketings in the 
United States during the first six 
months of 1940 totaled $3,414,000,000 
compared with $3,118,000,000 in the first 
six months of 1939, according to the 
U. S. Bureau of Agricultural Economies, 
Total cash income from meat animals 
during the first half of 1940 amounted 
to $1,068,000,000, compared with $1,038,- 
000 in the same period in 1939. 

Total income for June, 1940, was 
$562,000,000 against $592,000,000 in 
May, and $531,000,000 in June, 1939, 
June income from meat animals totaled 
$161,000,000 compared with $194,000,- 
000 in May and $161,000,000 in June, 
1939. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended July 27: 


At 20 markets: Cattle Hogs Sheep 
Week ended July 27...189,000 306,000 214,000 
Previous week ........ 219,000 351,000 237,000 
SaaS 206,000 313,000 336,000 
BE husk odneey seeeeees 200,000 295,000 329,000 
DEE sitateavevenoentas 194,000 193,000 263,000 

At 11 markets: Hogs 
Wo ek BS ES Perr 266,000 
eT ree ee 
BD. X 5b: a cater bsgreckie See wea ca eRe awe 265,000 
| AAR Peeper PR 
IE aca loe:o-.4,¢r0. 64-0008 trb-a bie acd Se oe a prea 143,000 
EE. eraierossass. 6 0-6 oe arelnin wad oe tae bare ae a 

At 7 markets: Cattle Hogs Sheep 
Week ended July 27...139,000 222,000 137,000 
Previous week .......- 153,000 247,000 134,000 
BED bc csceucteteuteees 142,000 220,000 201,000 
BY ines onkines dieemewnes 135,000 195,000 168,000 
BEE ecncncnccneneenses 30,000 112,000 137,000 
eer e rrr 233,000 160,000 











Put your PRODUCT in a parchment 
in which you can put your FAITH! 





ODORLESS! 


INSOLUBLE! 


protection. Write for samples. 


Users coast-to-coast praise the dependability of West Carroll- 
ton Genuine Vegetable Parchment. It offers positive protection 
for all moist foods — guards freshness and flavor — preserves 
quality in a safe, appealing and sanitary manner. It is, in every 
way. a vegetable parchment in which you can put your 
product with the knowledge that you could give it no better 


GREASE-PROOF! 


WEST CARROLLTON PARCHMENT CO. 
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WEST CARROLLTON, OHIO 


————— 
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HAM m F 8 M I L LS By mail, air mail or wire, daily market information on 
for REDUCING PACKING HOUSE BY-PRODUCTS cu. mad” ae 
Cut Grinding Costs—insure more uniform grinding—reduce — at a “- ane Cotfonssed vt 
power consumption and maintenance expense—provide instant Hides and Calfskins Fertilizer Materials Market Statistics 
ae. "ema ae 100 EP. we ase all handled by the market authority of the industry 
20,000 Ibs. per hr. Write for catalog No. 302. THE NATIONAL PROVISIONER 
STEDMAN'S FounpRY & MACHINE WORKS | \_ " 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
r 
Double Duty Shrouds e Rags “ 
Stockinette Tubing ° Waste BASED ON PRICES QUOTED 
Stockinette Bags . Muslin 
T T N PRODUCTS FOR ALL IN THE 
C 0 0 PACKINGHOUSE NEEDS DAILY MARKET SERVICE’ 
Cattle Wipers + Towels 
Cheenoctath : Aprons And thus this smart trader concludes 
PINK SUPPLY COMPANY his transaction. Why such confidence in 
735 N. Third St., MINNEAPOLIS, MINNESOTA THE NATIONAL PROVISIONER DAILY 
“Se MARKET SERVICE? Because day in and 
day out for many years it has proved 
ew, small M&M HOG its reliability. 

oo pant for Subscribers to THE NATIONAL PRO- 

m - — oie VISIONER DAILY MARKET SERVICE 

ee Rane neither sell nor buy by “rule of thumb” 
ee methods. Theirs are no hit or miss trans- 
po tr actions. They KNOW THE MARKET 

bones, carcasses, viscera, etc. to vuni- and sell or buy accordingly. 

form fineness. Reduces cooking time, 

————— Write today for a sample copy of THE 
amano Builders of Machinery Since 1854 NATIONAL PROVISIONER DAILY 
MITTS & MERRILL 1001-51 S. Water St., Saginaw, Mich. MARKET SERVICE. Apply its vital 

market information to your business. 
Prove to yourself that it is worth many 
times its cost. 
Supreme x a 
IN CHICAGO 
World's Tallest hotel 4 a 
LEONARD HICKS 
Managing Director 
Pe 407 So. Dearborn St. Chicago, Illinois 
3 y, 
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NEW EQUIPMENT cone Stgppcies 





COMPACT WILSON UNIT 


A truck which combines good ap- 
pearance with apparent high utility and 
efficient performance is shown in the 
accompanying illustrations. It is of con- 
siderable interest to meat plant delivery 





INTERIOR ARRANGEMENT 


Cold plates are mounted on brackets 
along the walls. 


superintendents and other executives. 

This unit, which has been added to 
the fleet of Wilson & Co., operates out 
of the Chicago plant. It has a capacity 
of 14,000 lbs. of mixed product, and 
serves a territory requiring daily opera- 
tion of 210 truck miles and it makes 35 
stops. It leaves the plant at 6 a.m. and 
returns at 7:15 p.m. In spite of the 
large number of stops, and the fact that 
doors are opened wide on each occasion, 
the body temperature seldom varies 
more than 2 degs. F., it is said. 

Refrigeration equipment consists of 
two Doleco hold-over truck plates, 36 by 
66 in. in size. These are mounted on 
brackets along the side walls, in the 
manner shown, where they occupy little 
payload space. The plates are provided 
with make-and-break valves for charg- 
ing from the plant refrigerating system 
upon completion of the day’s run. Re- 
charging the plates is an economical 
process and requires little attention 
from the garage attendant. 


When the truck reaches the garage 
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each evening it is cleaned inside and 
out and is put on charge until mid- 
night. The refrigeration is then shut off 
and the truck is loaded. Plate charging 
is resumed at 3 a.m. and is continued 
until 6 a.m. At this time, the inside 
temperature is usually in the neighbor- 
hood of 38 degs. F. The Lindsay struc- 
ture body was built by the Hercules 
Body Co., Evansville, Ind. 


FAN LINE EXTENDED 


As the result of experimental work 
over more than two years, the line of 
Hartzell Charavay industrial fans, 
manufactured by the Hartzell Propeller 
Fan Co., Piqua, O., has been extended 
and many new features added, accord- 
ing to E. C. Englert, sales manager of 
the firm. 

Basic designs of the line include the 
tear-drop, standard and birdwing pro- 
peller, which are claimed to meet any 
definite industrial or commercial need. 
The performance of each has been stud- 
ied under varying conditions; sizes and 
designs which overlap in performance 
characteristics have been eliminated, 
and new sizes and designs have been 
introduced where needed. 


Available in single-propeller, two 
propeller and multiblade types, the new 
mounting styles include an improved 
extension shaft, a new _belt-drive 
blower, belt-drive exhaust fan and a 
slow tip speed fan. 


It is reported that development of the 
tear-drop propeller by Hartzell has per- 
mitted increased application of the com- 
pany’s adjustable pitch fan. The new 
propeller results in greater economy in 
power consumption, even when both 
speed and blade pitch are changed to 
give the exact amount of air desired. 
In addition, the fan operates efficiently 
against heavy pressures. It is finding 
ready acceptance, it is, announced, 
especially for use on cooling towers of 
refrigerating systems. 


LONG ROUTE 
TRUCK 


This new Wil- 
son & Co. truck 
makes 35 stops 
and is operated 
210 miles daily. 
It holds 14,000 
Ibs. of mixed 
product. 


ALUMINUM LADDERS 


Two new “A” type aluminum lad. 
ders have been developed recently by 
the Aluminum Ladder Co., Tarentum, 
Pa. Constructed with steps on both 
sides, the new ladders are valuable 
where two persons must use a ladder 
at the same time, and where ladders 
must be used in very narrow hallways 
and aisles. 

Both ladders are constructed of an 
aluminum alloy having a_ tensile 
strength of 48,000 lbs. per sq. in. This 
material is said to be practically inde- 
structible and is much lighter in weight 
than most materials used in ladder con- 





struction. The ladder designated as No. 
900 in the accompanying illustration is 
36 in. high, has a platform 12 in. by 
15 in. and weighs 13 lbs. The feet are 
fitted with rubber pads for floor pro- 
tection. 


The platform of ladder No. 901, con- 
structed of treadplate for protection 
against slipping, is 19% in. wide by 22 
in. long and is 4 ft. above the floor. 
Siderails rise 21 in. above platform. 
This ladder is 25 in. wide by 41 in. long 
at the base, and weighs only 40 lbs. 


NEW CASING DEVELOPED 


A new thin casing, developed pri- 
marily for packaging loaves, hams, plc- 
nics and other pre-processed products, 
has been announced by the Sylvania 
Industrial Corp., New York City. 

Known as Sylph-Thin, this new cas- 
ing is said to possess increased con- 
trolled stretch and contraction without 
the usual sacrifice of strength. Light 
in weight, it retains the characteristic 
Sylphcease toughness, clarity and sheen. 
Two specially designed sizes can be 
used for smoked hams with the bone in. 
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READY NOW IN PERMANENT FORM! 


The First Thirty-Seven Lessons in 


THE NATIONAL PROVISIONER’S School of Refrigeration 





Almost simultaneously with the appearance of the first article 


under the general head of “The National Provisioner’s School MEAT PLANT REFRIGERATION 
of Refrigeration” in July, 1938, letters of commendation were AND AIR CONDITIONING 
received from packers, superintendents, master mechanics and Volume 1 


— ee ates a The course had hardly Gives you the first thirty-seven lessons in “The 

tt d bef ts f ints b — National Provisioner's School of Refrigeration,” 
rwa etore requests Tor reprints Degan To me 

ed. . ’ . 9 revised to date by the author, in permanent 


in. These have continued in increasing numbers. eine 


The volume is indexed in such a manner as to 


“Volume 1, Meat Plant Refrigeration and Air Conditioning” is permit ready reference to the many ramifica- 
tions of any subject covered in the articles. As an 
THE NATIONAL PROVISIONER’S answer to this demand. The example, this is the way the Index treats the 


subject of “Heat.” 
author of the articles and the man who revised the first 


Page 
thirty-seven lessons in the course is a meat plant engineer—an No. 
HEAT..... id Sie eiatais arciate Goon ates Ieee 3 
expert in packinghouse refrigerating problems. CONBUINRIN DE, 4-6 once sunscccescatees 7 
CONVOTEON OF. 2 0 0sic0s00teeesesecesee 7 
The articles in this new volume appear in lesson form and are a ene 7 
d : 4 generated in cooler.........eseeeeees 6 
designed to enable those interested in meat plant operation, EO Tee ee 4 
. b " 7 . mechanical equivalent of...........-0+ 8 

as well as refrigeration, to acquire a practical working 
COON Es 6 0:4:0.0.0:0:00:09:04605006 8060 7 
knowledge of this basic subject as well as fundamental in- CO GG SENG + ++ + 2020es00we . 
twansler OF. . cccccccccccovecceveccee ¥ 

formation essential to the worker who has ambitions beyond 
his present job. The contents of “Meat Plant Refrigeration and 


Air Conditioning” are the first ever prepared on 


This first edition is limited. Fill out the coupon and mail in your refrigeration from the packinghouse angle 





order today. Price postpaid, $1.50. 





THE NATIONAL PROVISIONER, 407 SO. DEARBORN ST., CHICAGO, ILL. ©@ ©@@OOOOOOCOOOOOOES 


Please mail as soon as off the press mum copies of “Meat Plant Refrigeration and Air Conditioning” at $1.50 per copy to 


Name Firm 

















Address City State 
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LIVESTOCK MARKETS o110cy sonin 





Six-Month Livestock 
Costs Below 1939 


URING the first half of 1940, pack- 

ers paid $756,216,000 for livestock 
processed under federal inspection. This 
was about $4,000,000 less than they paid 
during the first half of 1939, but slightly 
more than the five-year average for the 
six-month period. The decline in cost 
was effected wholly through the drop 
in hog prices, since cattle, calves and 
sheep cost packers more this year than 
last. 

Cost of cattle increased $11,579,000 
over the amount paid during 1939; 
calves increased only $400,000 in cost, 
compared with the six-months period in 
1939; sheep and lambs cost $2,216,000 
more in 1940. Cost of hogs to packers 
during the first half of 1940 declined 
$18,371,000 compared with the corre- 
sponding period in 1939. Livestock costs 
during the first half of 1940 and 1939 


were as follows: 


6 mos. 6 mos. 

1940 1939 
CY accenenteweaees $342,314,000 $330,735,000 
GD. ecedsesseneuens 41,631,000 41,231,000 





OO errr 306,022,000 324,393,000 
Sheep and lambs...... 66,249,000 64,033,000 
MGR veccsvetecssas $756,216,000 $760,391,000 


Packers paid a total of $119,091,000 
for livestock during June, $2,397,000 less 
than the sum paid during June, 1939. 
Cost of cattle, calves and hogs declined 
by comparison with the amount paid in 
June, 1939, while cost of sheep and 
lambs showed a slight rise. Livestock 
costs in June, 1940, 1939 and in May, 
1940 were: 


June, June, May, 
1940 1939 1940 
Cattle ....$ 56,124,000 $ 56,262,000 $ 62,427,000 
Calves .... 6,773,000 6,916,000 7,931,000 
. er 48,229,000 48,679,000 51,137,000 
Sheep and 
lambs .. 9,965,000 9,631,000 10,707,000 


Total ...$119,091,000 $121,488,000 $132,202,000 


Meat and lard production in federally 
inspected plants during the first six 


months of 1940, with comparisons: 


6 mos. 6 mos. 
10 1939 
Ibs. Ibs. 

WE cedicesecssace 2,397,580,000 2, 266,883,000 
WUD ‘stesebéneadesas 263,241,000 267,690,000 
Pork and lard....... 4,364,523,000 3,484,089,000 
Lamb and mutton... 343,559,000 342,452,000 
OUD. cccwccseceses 7,368,903,000 6,361,114,000 


Total dressed weight of meat and lard 
produced under federal inspection dur- 
ing June, with comparisons: 


June, June, May, 
1940 1939 1940 
Ibs. Ibs. Ibs. 
eee 384,747,000 396,998,000 418,411,000 
interes 45,104,000 47,339,000 48,768,000 
Pork and 
lard .... 694,535,000 585,804,000 675,942,000 
Lamb and 
mutton . 52,245,000 53,238,000 56,567,000 


Total ..1,176,631,000 1,083,379,000 1,199,688,000 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during June bought at stockyards and 
direct, is reported by the U. S. Depart- 
ment of Agriculture, Agricultural Mar- 
keting Service, as follows: 


June, May, June, 
1940 1940 1939 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards .......... 73.38 76.06 74.10 
GT ve cvececceccens 26.62 23.94 25.90 
Calves— 
Stockyards ..........59.83 58.62 61.45 
DOE ecccasectweeues 40.17 41.38 38.55 
Hogs— 
DORIGUEE .cccsccews 47.81 49.86 47.02 
re 50.14 52.98 
Sheep and lambs— 
ee ig, OOOO 68.58 68.38 69.06 
WU ice tseesnanuees 31.42 31.62 30.94 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended July 26: 
Cattle Calves Hogs Sheep 


Los Angeles ........ 3,874 750 2,146 3,884 
San Francisco ...... 1,105 45 1,525 8,500 
POE ac2cewevere 2,375 330 2,650 2,940 


a 


FEWER CATTLE IMPORTED 


June imports of cattle from Canada 
and Mexico, while greater than during 
June, 1939, showed a decided decline 
compared with the number received last 
month. Inshipments from Canada were 
less than half as large as in May, 1940, 
and imports from Mexico were only 41 
per cent of the total shipped in during 
May, this year. 


Inshipments of 700-lb. and heavier 
cattle from Canada showed a striking 
increase compared with the total re. 
ceived during June, 1939, the number 
being 4,462 head in June, 1940 and 73 
head last June. This class is still the 
most important numerically, although 
receipts of these Canadian slaughter 
weight cattle were only 57,193 head in 
the first half of 1940 against 86,382 in 
1939. 


Cattle imports from Mexico during 
June were greatest in the 200- to 700-lb. 
range, and comparison with the total 
in June, last year, shows that the vol- 
ume of imports in this class almost 
doubled. There was an increase in calf 
imports from Mexico, the total shipped 
in during June, 1940, being twice the 
number shipped in during June, 1939, 


During the first six months of 1940 
there was a decrease in the volume of 
all imports from Mexico. A total of 
343,805 head was received during the 
first half of 1939, and 259,321 head in 
the first six months of 1940. A sum- 
mary of the June and six months im- 
ports follows: 








June, June, 6mos., 6 mos., 
1940 1939 1940 1939 
Canada— 
Over 700 Ibs...... 4,462 73 57,193 86,382 
200-700 Ibs. ...... 679 906 2,641 205 
Under 200 lIbs..... 11,552 12,799 44,378 49,151 
BORE cccccccecs 16,693 13,778 104,212 138,738 
Mexico— 
Over 700 Ibs...... 189 213 25.197 36,783 
200-700 Ibs. ...... 18,523 9,630 207,695 278,451 
Under 200 Ibs..... 2,516 1,286 26,429 28,571 
Total ..........21,228 11,129 259,321 343,805 





KENNETT-MURRAY 


ktveEesTOCK SUYVYINSG 











Be The Might hack lo 
ff Buying al a Prof tt 
x 


FORT WAYNE, IND. 
DAYTON, OHIO OMAHA, NEB. LOUISVILLE, KY. 
LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 











Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















DETROIT, MICH. 


SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 








FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., August 1, 1940.—At 
16 concentration points and 10 packing 
plants in lowa and Minnesota hog trad- 
ing was slow most of the week, despite 
lightest receipts in 10 months or more. 
Prices compared with last week’s close 
were 10@25c higher. 


Hogs, good to choice 








SED-IGD DD. cc cscs vevctvevescesesonee *re0@e4s 
Oe eo eee 5.80@6.45 
240-270 Ib. . een 
270-300 Ib. RA AES ee Nes .... 5.50@5.80 
300-330 Ib .... 0a ee escatin ne nae we 
NS) ee re 
Sows 
BOO The. GOWN. 2.2. cc cccsccccccscccces 4.85@5.35 
SME DR, ceccesccsecerceeoseequens 4.55@5.00 
pS rrr eee 4.10@4.60 


Receipts of hogs at Corn Belt markets 
for week ended with Aug. 1, 1940: 








This Last 

week week 
Friday, July 26........ceeeeee 13,000 22,300 
Saturday, July 27........see-- 23,200 24,400 
Maas, JOY GO.0<00<000c0+ 44,100 42,400 
Tuesday, July 30............- 16,600 21,700 
Wednes 2. eee 10,500 21,300 
Thursday, Aug. 1........--.+6- 9,200 15,500 





SOUTHEASTERN RECEIPTS 


Combined receipts of livestock, as re- 
ported by the Agricultural Marketing 
Service, at seven packing plants located 
at Albany, Columbus, Moultrie, Thom- 
asville and Tifton, Ga.; Dothan, Ala., 
and Jacksonville, Fla., for four days 
ended July 25: 


Cattle Calves Hogs 
Four days ended July 25.1,120 y 2,415 
Previous week .......... 757 1,775 
Same period 1939........ 979 2,120 





Receipts of salable livestock at the 
seven Southern packing plants for the 
week ended July 27: 


No. Pet. 
Local receipts (from within states of 
Georgia, Florida and Alabama)... 531 12.4 
In-shipments (from outside Georgia, 
Florida and Alabama)............ 3,746 87.6 
WEE c.ccvcevcereceresesoes eeesees 4,277 100.0 


With mostly steady prices prevailing 
in the Southeastern area on July 29, the 
medium and good, 180- to 240-lb. butch- 
ers appearing at plants sold at $5.75@ 
6.00, while strictly good kinds were 
quotable up to $6.25. Butchers weighing 
over 240 Ibs. and 150- to 180-lb., cashed 
at $5.50@5.75; odd head up to $6.00. 


1940 LIVESTOCK SOURCES 


Percentage and number of livestock 
slaughtered during the first half of 1940 
bought at stockyards and direct: 


6 mos., 6 mos., 
1940 1940 
Pet. Nos. 
Cattle— 
re 74.47 3,404,000 
__ OR: 25.53 1,167,000 
Calves— j 
Stockyards ..............59.18 1,568,000 
MP Whitcmeeesehewcen wer 40.87 1,084,000 
Hogs— 
ee 47.29 11,824,000 
BE aitccesnnccancesnes 52.71 13,177,000 
Sheep and lambs— 
WORIOTES 2... occ cccces 65.28 5,438,000 
Raa: 2,892,000 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, August 1, 1940, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service. 













Hogs (soft & oily not quoted), CHICAGO 
BARROWS AND GILTs: 
Good-choice: 
See eee $ 4.50@ 5.25 $ 
ST ,  bi'ecns words ares .-. 5.00@ 5.75 
EE EG | ainiwlava’sa eiarsiaceiaats 5.50@ 6.40 
RE IIIS, ah hv 6'6 uu'p'4.a-nie snare 6.25@ 6.60 
SE. -Sibaccdesew-onb-s 6.40@ 6.65 
Lf Ee 6.40@ 6.65 
ROS atieuie< cuncaee 6.10@ 6.50 
EA arrest 5.80@ 6.25 
. fo Sa 5.60@ 5.90 
ee 5.40@ 5.70 
Medium: 
EY NMG te dsok dctewietaw aes 5.50@ 6.40 
SOWS: 
Good and choice: 
STEEL. aunptigbolewabwe 5.40@ 5.65 
fe: 5.30@ 5.55 
ge EE ae . 5.15@ 5.45 
Good: 
Ss a 5.00@ 5.30 
a Sere 4.70@ 5.20 
a 4.40@ 4.80 
Medium: 
BP I, acgievisnscews¥s 4.15@ 4.85 
PIGS (Slaughter) : 
Med. & good, 90-120 Ibs.... 3.75@ 4.50 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
- . Sees oe 10.50@11.25 
900-1100 Ibs. .... -» 10.75@11.50 
1100-1300 Ibs. -. 10.75@11.75 
eee 10.75@11.75 
STEERS, good: 
Sod 2 9.25@10.75 
oo See 9.25@10.75 
Po 9.25@10.75 
ee 9.25@10.75 
STEERS, medium: 
Cn en 7.50@ 9.25 
ee ee 7.50@ 9.25 
STEERS, common: 
I casey aoe 6.00@ 7.50 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs.......... 10.25@11.00 
Good, 500-700 Ibs........... 9.00@10.25 
HEIFERS: 
Choice, 750-900 Ibs.......... 10.25@11.00 
Good, 750-900 Ibs........... 9.25@10.25 
Medium, 500-900 Ibs......... 7.50@ 9.25 
Common, 500-900 Ibs........ 5.00@ 7.50 
COWS, all weights: 
ia erectile ane araewryceaaals 6.75@ 7.75 
MNO, . tiie mrerivecae teen. o5e 5.75@ 6.75 
Cutter and common......... 4.75@ 5.75 
EE arose tc eecensccecus 3.50@ 4.75 
BULLS (Ylgs. Excl.), all weights: 
Beef, good.... . 6.75@ 7.50 
Sausage, good.... . 6.50@ 6.75 
Sausage, medium............ 6.00@ 6.50 


Sausage, cutter and common. 5.25@ 6.00 
VEALERS, all weights: 


Good and CROCS. «205.0000 9.25@10.00 

Common and medium....... 7.00@ 9.25 

DE. cudcueascnbaveonsieeees 6.00@ 7.00 
CALVES, 400 Ibs. down: 

Good and choice............ 7.50@ 9.00 

Common and medium....... 6.00@ 7.50 

WEE ead 64 Caen wateiceeaiewe.e 5.00@ 6.00 


Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
Choice (closely sorted)......  ...seeeees 





*Good and choice............ 8 25@ 8.50 

*Medium and good 7.25@ 8.00 

I 55 cate irc cs ae eine a 6.25@ 7.25 
YEARLING WETHERS (shorn): 

Good and choice............ 6.75@ 7.50 

BGI, sede hsisiownssesewee es 5.75@ 6.75 
EWES (shorn): 

Good and choice............ 2.50@ 3.50 

Common and medium...... 1.50@ 2.50 
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S5@ 4.90 =... 000es $ 4.50@ 5.10 $ 5.25@ 5.75 
85@ 5.40 $ 5.25@ 5.75 4.85@ 5.60 5.45@ 6.20 
-35@ 6.25 5.65@ 6.20 5.20@ 6.10 5.85@ 6.35 
90@ 6.35 6.00@ 6.25 5.90@ 6.25 6.25@ 6.35 
2@ 6.35 6.00@ 6.25 6.05@ 6.25. 6.25@ 6.35 
25@ 6.35 6.00@ 6.20 6.05@ 6.25 6.10@ 6.35 
00@ 6.35 5.85@ 6.00 5.80@ 6.10 5.65@ 6.20 
70@ 6.10 5.65@ 5.90 5.60@ 5.90 5.40@ 5.65 
60@ 5.80 5.50@ 5.80 5.50@ 5.70 5.25@ 5.60 
50@ 5.65 5.25@ 5.65 5.35@ 5.60 5.05@ 5.35 
23@ 6.15 5.25@ 6.00 4.75@ 6.00 5.75@ 6.15 
35@ 5.50 5.10@ 5.25 5.00@ 5.15 5.35 only 

25@ 5.45 5.10@ 5.25 5.00@ 5.15 5.25@ 5.35 
10@ 5.30 5.00@ 5.15 4.90@ 5.05 5.00@ 5.30 
85@ 5.20 4.85@ 5.10 4.75@ 5.00 4.85@ 5.10 
60@ 5.10 4.75@ 5.00 4.50@ 4.85 4.60@ 4.90 
50@ 4.75 4.50@ 4.85 . 4.25@ 4.65 4.50@ 4.65 
25@ 5.15 4.25@ 5.10 4.10@ 5.00 4.35@ 5.25 


ifs] 
o 
® 
a 
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bey no 10.25@11.25 10.00@11.00 10.25@11.00 


25@11.00 10.50@11.50 10.25@11.25 10.00@11.00 
25@11.00 10.50@11.50 10.50@11.25 10.00@10.75 


25@11.00 10.50@11.50 10.00@11.25 10.00@10.75 
.00@10.25 9.25@10.50 9.00@10.25 9.25@10.25 
25@10.25 9.25@10.50 9.25@10.50 9.25@10.00 
-25@10.25 9.25@10.50 9.25@10.50 9.00@10.00 
25@10.25 9.25@10.50 9.00@10.50 9.00@10.00 
50@ 9.25 7.75@ 9.25 7.25@ 9.25 8.00@ 9.25 
50@ 9.25 7.75@ 9.25 7.25@ 9.25 8.00@ 9.00 
50@ 7.50 6.50@ 7.75 6.00@ 7.25 6.50@ 8.00 
00@10.75 10.00@10.75 9.75@10.75 10.00@10.75 
.00@10.00 9.00@10.00 8.75@10.00 8.50@10.00 
00@10.75 10.00@10.75 10.00@11.00 9.75@10.50 
.00@10.00 9.00@10. 8.75@10.00 8.50@ 9 

50@ 9.00 7.50@ 9.00 7.00@ 8.75 7.25@ 8.50 
25@ 7.50 6.25@ 7.50 5.75@ 7.00 6.00@ 7.25 
25@ 7.25 6.25@ 7.50 5.75@ 6.75 6.50@ 7.50 
25@ 6.25 5.25@ 6.25 5.00@ 5.75 5.50@ 6.50 
25@ 5.25 4.25@ 5.25 4.25@ 5.00 4.25@ 5.50 
00@ 4.25 3.50@ 4.25 3.00@ 4.25 3.50@ 4.25 
00@ 6.50 6.25@ 6.75 5.75@ 6.25 6.50@ 6.75 
75@ 6.25 6.00@ 6.35 5.75@ 6.00 6.25@ 6.50 
50@ 5.75 5.50@ 6.00 5.25@ 5.75 5.50@ 6.25 
50@ 5.50 4.75@ 5.50 4.50@ 5.25 4.50@ 5.50 
75@ 9.00 8.00@ 9.00 7.50@ 8.00@10.00 
50@ 7.75 6.00@ 8.00 5.50@ 7.50 6.50@ 8.00 
50@ 5.50 5.00@ 6.00 4.50@ 5 4.50@ 6.50 
23@ 8.75 7.00@ 8.50 7.00@ 8.50 7.00@ 8.50 
75@ 7.25 6.00@ 7.00 5.00@ 7.00 6.00@ 7.00 
-75@ 5.75 5.00@ 6.00 4.50@ 5.00 4.50@ 6.00 
50@ 8.00 7.85@ 8.00 7.85@ 8.10 8.00@ 8.40 
15@ 7.25 7.00@ 7.75 6.75@ 7.75 7.25@ 7.75 
.75@ 6.50 6.00@ 7.00 5.50@ 6.50 6.25@ 7.25 
253@ 7.00 6.25@ 7.00 6.25@ 6.75 6.25@ 7.00 
50@ 6.25 5.75@ 6.25 5.25@ 6.25 5.75@ 6.25 
75@ 3.50 3.00@ 3.50 2.50@ 3.35 2.50@ 3.25 
50@ 2.75 1.00@ 3.00 1.50@ 2.50 1.50@ 2.50 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 12,076 cattle, 2,009 
calves, 28,296 hogs and 7,013 sheep. 
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SAUSAGE MEAT CURING 


Sausage meat curing methods are 
fully explained in “Sausage and Meat 
Specialties,” THE NATIONAL PROVISION- 
ER’s new book. Write for information. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, July 27, 1940, 
as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 4,962 hogs; Swift & Com- 
pany, 4,268 hogs; Wilson & Co., 6,350 hogs: West- 
ern Packing Co., Inc., 1,487 hogs; Agar Packing 
oes 5,364 hogs; shippers, 4,378 hogs; others, 24,073 
ogs. 

Total: 29,654 cattle; 3,496 calves; 50,882 hogs; 
18,422 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 2,670 871 3,510 2,695 


Cudahy Pkg. Co. 2,197 601 1,703 2,080 
Swift & Company.... 1,846 519 27388 2,110 















Wilson & Co......... 1,670 566 1,940 2,126 
Indep. Pkg. Co....... eee paaeae 300 “wen 
Kornblum Pkg. Co.... 950 .... err ones 
CRON cocccccccevcees 5,053 665 2,729 564 
WOME wiccncwiicnse 14,386 3,222 12,570 9,575 
OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour and Company.......5,251 5,838 4,544 
Cudahy Pkg. Co............ 4,215 3,977 6,461 
Swift & Company.......... 4,043 4,141 4,628 
WN GE ewe nevenvceness 1,677 2,999 2,024 

GE eecuncnn<enseeckiace eae 8,934 


Cattle and calves: Eagle Pkg. Co., 23: Guenter 
ouete Co., 150; Geo. Hoffmann, 39; Lewis 
Pkg. Co., 756; Nebraska Beef Co., 693; Omaha Pkg. 
Co., 213: John Roth, — South Omaha Pkg. Co., 
327; Lincoln Pkg. Co., 

Total: 17,682 cattle pol calves; 25,889 hogs; 
17,657 sheep. 





EAST ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company. 2,622 1,792 5,239 6,320 








Swift & Company..... 3'289 2,481 5,830 6,852 

Hunter Pkg. Co...... 824 145 2,651 1,253 

Heil Pkg. Co......... eee woes 1,829 

Krey Pkg. Co......... cone 206s 2,894 

Laclede Pkg. Co...... cant oome 2,907 

Sieloff Pkg. Co....... — eae 762 wheal 

NE * sg: ordepveresalara’ tate 6,032 1,580 19,306 1,493 

GUOED cvevccceccecse SO 149 1,432 715 
GEE anadaeketseun 15,342 6,147 42,950 16,633 

8ST. JOSEPH 


Cattle Calves Hogs Sheep 
Swift & Company.... 1,643 409 6,683 4,721 
Armour and Company. 1,604 442 6,187 2,075 




















ME  Gekwebartneuss 1,318 77 2,144 
MD. winbGwivtdnans 4,565 928 15,014 6,796 
Not including 205 hogs bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co. o- 2,268 74 5,575 3,394 
Armour and Company. 2 070 77 5,504 2,248 
Swift & Company.... 1. 833 59 4 135 2,623 
SED seedeeesoeued 3,182 71 8,014 250 
WD wionecconentns 228 10 28 1 
BE ‘ebecconcaewe 9,576 291 23,256 8,516 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 
Armour and Company. 1,773 1,145 2,119 1,615 


Wilsen & Oe...cccces 1,624 1,247 2,116 1,242 
GERREG cccecesccescees 206 17 =: 1,080 2e 
WOE nctescencieus 3,603 2,409 5,315 2,880 


Not including 80 cattle and 1,363 hogs bought 
direct. : 








WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 1,429 1,016 2,530 1,573 
Dold Pkg. Co........ 642 81 847 13 
Wichita D. B. Co..... 3 éeee eees F 
Dunn-Ostertag ....... a - easily 101 os 
Fred W. Dold........ 382 2 
Sunflower Pkg. Co. 32 eves anes oe 
Pioneer Cattle Co..... 81 
Keefe Pkg. Co........ 107 nee 
TE. pidhbbdbnnennt 2,421 1,097 3,860 1,588 


Not including 129 cattle and 2,191 hogs bought 
direct. 


DENVER 
Cattle Calves Hogs Sheep 





Armour and Company. 935 97 1,688 8,090 
Swift & Company.... 929 103. «1,475 = 2,085 
Cudahy Pkg. Co...... 702 112 «#1,271 2,046 
GONE vccccecenccece 1,485 264 1,164 5,311 

TEE cnc nssesuceies 4,051 576 5,598 17,532 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour and Company. pad 1,334 3,220 3,950 











Swift & Company.... 2,5! 1,439 1,161 6,397 
Blue Bonnet Pkg. Co.. “int 20 270 1 
Ce Be Wives cteees a wea 270 
Rosenthal Pkg. Co.... 72 13 34 

Total .............. 5,081 2,806 4,955 10,348 
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ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company 2,365 1,855 11,618 4,141 
Swift & Company.... 4,207 3,324 14,824 9,493 
Rifkin Pkg. Co....... 611 28 eoee cece 


























United Pkg. Co....... 2,045 181 eves eeee 
Cudahy Pkg. Co...... 1,225 944 eoee cone 
PO ccvacverdeoaseh 1,502 1,055 Saree 
DOES oc vec ccsdavees 11,955 7,387 26,442 13,634 
INDIANAPOLIS 
Cattle Calves Hogs Sheep 
Kingan & Co......... 1,195 350 13,201 2,028 
Armour and Company. 964 285 2,018 a 
Hilgemeier Bros...... - sees 700 
BE Sic céecaccees Paes eee 136 
Meier Pkg. Co........ 59 5 151 
Stark & W aa . me 42 451 
Wabnitz and Deters. 27 32 255 
Maas-Hartmann Co. 24 15 cose cane 
Shippers é 1,842 13,502 4,133 
WE cavaccecusenees 419 158 742 
Total 2,990 30,572 6,930 
CINCINNATI 
Cattle Calves Hogs Sheep 
S. W. Gall & Gams... cece 13 


E. Kahn's Sons Co.... 282 252 5,865 2,981 
Lohrey Packing Co... «ues 285 eece 
H. H. Meyer Pkg. Co. i 2,033 ee 











J. Sechlachter’s Sons... 77 97 eoee 61 
J. & F. Schroth P. Co. a ~ iene 2,159 eee 
J. F. Stegner Co...... 320 531 ones 19 
ST er 366 112 1,240 3,415 
GED secccerassecce 1,124 554 523 
ree 2,206 1,559 12,105 6,957 


Not including 794 cattle, 3,320 hogs and 1,660 
sheep bought direct. 


RECAPITULATION+ 
CATTLE 


Week Cor. 
ended Prev. week, 
July 27 week 1939 














SRO 29,654 31,380 31,366 
Baneas Oy... .ccccvcccese 14,386 16,001 17,642 
MEY cnxewsadeenwiene 17,682 25,823 16,431 
St TR. TeUis..c ccccccece 15,342 16,861 14,798 
i, Mc igoeeseeeweden 4,565 5,202 5,501 
ik ee 9,576 10,989 9,507 
Oklahoma City........... 3,603 4,343 4,491 
i... 
eer 
OS ea 
Milwaukee eee 
Indianapolis .. 
Cincinnati .. ° 
4 

WEE cacwacccescaseicd 
SOOT Ee 50,882 61,635 48,110 
MaGeRS OMY... ccccccecess 12,570 11,910 12,245 
EL da cins paweceues enn 25,889 25,739 26,705 
Wee. BE. TUB... c ccccsies 42,950 43,280 43,381 
_ a Seen 15,014 14, pod 15,763 
a aa ove Se 19,883 
Oklahoma City... e 5 7,234 
Wichita .. 5,670 
Denver .. =e ons 7 4,370 
Se incetedeseaencion 26,442 3,293 21,255 
eee 5,82 is 5,216 
CE q é 33,318 
arene 2,105 ’ 15,749 
Bey WE eccevcceecscees 955 290 3,796 

WEE 4b cnc eeecaewncine 262,695 
SD en ka Ohd baw oeaearae 22 ,62: 20,049 
Kansas City.. : 75 a 18,734 
Saar . 57 »17$ 22,441 
East St. Louis...... { 18,843 
A SORES: é 796 q 9,409 
. OO See 5 7 9,972 
Oklahoma City 2, 8g 3,470 
rrr 585 2,075 
EE cn wine eek «gpein aaa »532 9.672 43,234 
7 So 5 17,508 
MERIWEERGE oc cccccccccecs ° 1,066 
ED on waeeyaueem 6,930 9,121 
Cimeimmatl ...ccccscccces 9 ¥ 10,139 
i, ere ee i 2,55 8,558 

WE: Sictcvevcccuscwss 128,027 144,012 194,619 


*Cattle and calves. +Not including directs. 





RESTAURANT SHOW EXHIBITS 


Armour and Company, Frosted Foods 
Sales Corp., New City Packing & Provi- 
sion Co., Pfaelzer Bros. and Swift & 
Company are among the firms which 
will participate in the exhibit to be 
staged in Chicago this fall in conjunc- 
tion with the twenty-second annual con- 
vention of the National Restaurant As- 
sociation. The meeting will be held from 
October 7 to 11, inclusive. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 

















tRECEIPTS 

Cattle Calves Hogs Sheep 
Mon., July 22...... 11,086 1,026 19,752 4,153 
Tues., July 23...... 7,850 1,355 19,620 2,769 
Wed., July 24 912 12,085 4,757 
Thur., July 2 785 8,045 7,472 
Fri., July 26 292 5,396 2.339 
Sat., July 27.. os 4,300 4,000 
*Total this week 4,376 69,445 25,270 
Prev. week 4,537 83,020 32,373 
WORF ABO .cccee we 5,904 68,274 40,177 
Two years ago...... 35,287 5,153 73,311 41,405 

SHIPMENTS 

Cattle Calves Hogs Sheep 
Mon., July 2,96: 1 2,464 150 
Tues., July -e6cew 69 211 301 
Wed., July 24...... 3,411 40 181 343 
Thur., July 25...... 1,605 9 501 
Pet... CUR Bee cccceucs 502 10 885 751 
Sat., July 27........ 100 eee ame 500 
Total this week..... 11,164 129 4,242 2107 
Previous week ...... 10,174 340 9,736 1,958 
TORE OOS cccccccvecs 9,946 700 §68,080 3,907 
Two years ago...... 10,525 1,170 8,615 1,188 


*Including 303 cattle, 758 calves, 18,750 hogs and 
8,402 sheep direct to packers from other points, 


+All receipts include directs. 


JULY AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 








——July ———Year. 
1940 1939 1940 1939 
eee 145,395 137,660 1,051,535 993,092 
Calves ...... 19,257 21,380 151,602 188,458 
ME sivnced 328,650 263,972 3,079,981 2,313,274 
Sheep ...... 126,060 132,068 1,296,514 1,536,797 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended July 27. + 9. eH $5.85 $2.75 $ 8.85 








Previous week ...... 6.05 2.75 9.10 

pickearennodeden 19:25 5.70 3.00 8.95 

 _— er 10.75 8.45 3.60 9.00 

ete Ss 14.40 11.85 3.75 10.8 

BIGGS  ccccvcccvcvecece 8.10 9.90 2.75 9.45 

DD asec csenvosvcuee 10.00 10.10 2.75 8.40 
Av. 1935-1939...... $12.50 $9.20 $3.15 $9. 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 
Week ended July 27... x 129 65,203 23,163 
Previous week ........- 4,756 73,151 30,783 
BWGBD .cccccccccccscccces 36° 571 66,047 38,022 
2 121,944 47,224 35,648 
30,624 

28 








-17,121 43,371 


BRED cvccccccsscosvevens 29,964 62,914 417 
HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No. Wt., —Prices— 


Rec'd Ibs. Top Av. 
Week ended July 27..69,400 267 $6.75 $ 5.85 








Previous week ....... 83,020 265 6.85 6.05 
DD ccccvenvcscceseed 68,274 279 7.15 5.70 

BD cccccecnccoesouas 73,311 284 10.25 8.45 
TE cccccceccoccccess 46,679 270 13.20 11.85 
arr rt 66,045 271 11.30 9.90 
RN ere 40,144 266 11.20 10.10 
Av. 1935-1939....... 58,900 274 $10.60 $9.20 


*Receipts and average weight for week ending 
July 27, 1940 estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 
tion for week ending July 27. 





Week en@ing Faly 87... cccsccccevccsessves 72,362 
Previous week... 95,804 
WOR? GOO. ccc <cve ‘ 71,559 


PWS FORMS BOG cc cccccccccveceveceoseceseeee 67,691 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, August 1: 
Week ended Prer. 





Aug. 1 week 

Packers’ purchases ........... 41,242 46,879 
Shippers’ purchases .......... 6,332 5,327 
IE ooo <cvenotescnwneemes 47,574 52,206 





BUYING HOGS 


Does your hog buyer know all he 
should about the hogs he buys? 
Wouldn’t “Pork PAcKING,” The Na- 
tional Provisioner’s plant handbook, be 
a good investment for you in bringing 
buying price in closer relation to cut- 
out value? 


The National Provisioner—August 3, 1940 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended July 27, 1940. 


CATTLE 

Cor. 

Prev. week, 

week 1939 
ee ee eee ee 20,729 23,238 23,787 
Kansas City* 17,60: 19,165 2,040 
Omaha® ..----.- eee eeee $6 «17,455 15,767 
Bast St. Louis 9,994 8,948 
Be FEDB ccc cccccceccce 5,241 5,924 
Sioux City...... 6 7,316 6,199 
OS RSS ee 7 3,358 2,696 
Fort Worth..... 7,930 6,219 


Philadelphia 
dianapolis . an ‘ 
lew York & Je orsey C ity. 6,939 7,988 8,172 














Oklahoma City*.......... 6,092 6,714 7,192 
Cincinnati ..........+.6. 2,575 3,124 3,219 
| ES 4,266 4,329 4,885 
Da veenee ch vein ees 9,228 9,750 10,154 
ee eee eee _ 2,705 3,028 3,389 

Total .....0. eee .126,007 132,097 131,889 

*Cattle and cae es. 

HOGS 

PER cc cccdndhwaneweue 72,362 95,804 71,559 
Meese OF... ccevccceses 25,595 28,463 34,283 
Omaha ......--ccccccccce 21,128 22,775 29,089 
East St. Louis?.......... 44,112 50,337 56,570 
PL cavecesiovse seus 13,203 13,535 15,436 
Ee ee 18,342 17,245 12,777 
DE ccceachbescneses 6,051 3,323 6,900 
Fert Worth. ..ccccccccece 4,955 5,290 3,796 
Philadelphia ..........-. 13,604 15,209 15,587 
TRAISBAPONB ...0.0<.cccvees 16,007 16,937 11,297 
New York & Jersey City. 27,813 54,832 36,959 
Oklahoma City........... 6,678 7,023 8,431 
Cineteaath ..cccccccccecs 10,997 14,761 13,675 
0 ae oe 5,356 4,521 4,623 
= ~~ ESSE Eee 26,442 33,293 21,225 
WIIWGERCS 00s ccccccseses 5,838 6,190 5,119 

TE occceciecccescosns 318,483 389,538 347,356 


1Includes National Stock Yards, East St. Louis, 
Ill., and St. Louis, Mo. 

















Cetra? .ccccceccosccees 20,894 17,785 
Kansas City 13,193 18,734 
Omaha .. 20,436 27,973 
East St. L 16,666 17,234 
St. Joseph.. 10,134 8,648 
Sioux City oe 7,131 9,252 
le . 1 2,075 
SS ae 10,348 12,557 8,558 
Philadelphia ............ 2,473 2,843 4,127 
DED oc cccccccuas 2,215 2,052 3,662 
New York & Jersey City. 49, 116 54,866 52,353 
Oklahoma City........... 2,880 3,890 3,470 
eee Pe 5,510 4,983 9,303 
BE vsitecccveagenens 6,257 6,073 9,549 
a ee 13,634 4,006 17,508 
PND og cc técesceces 1,046 1,172 1,066 
DE tia as ckaeneadtease 169,384 183,070 211,157 
Not including directs. 
July 31, 1940 
CATTLE: 
Steers, medium, 841-843-lb........... $8.00@8.25 
rr rrr 6.00@6.75 
Cows, cutter and common............ 4.75@5.75 
SE SEED 06 456d-d0ibs steer enwabelen 4.00@4.50 
ERS ESE Er Pe ee 6.50@6.75 
WO, MOOTINM oc cccccssccsesdceccnse 6.00@6.25 
CALVES: 
Vealers, good and choice............ $9.50@10.50 
Vealers, common and medium....... 6.50@ 8.50 
ee ae 5.00@ 6.00 
HOGS: 
Hogs, good and choice, 176- “2 Ib...$ 6.55 
Hogs, ee and choice, 221-lb. 6.35 
Packing sows, good, 451-Ib......... 4.50 
LAMBS: 
Lambs, good and choice, 75-Ib....... $ 8.50 
Lambs, cull and common............ 5.00 
eS ee eee 4.00 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with July 27: 


Cattle Calves Hogs* Sheep 
Salable receipts ..... 974 1,263 324 3,483 
Total, with directs...5,115 11,591 15,536 37,463 
Previous week: 
Salable receipts ...1,515 1,728 437 4,937 
Total, with directs.4,573 13,575 18,563 43,365 
“Including hogs at 41st street. 





MORE LIVESTOCK NEWS will be 
found on page 36. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 
WESTERN DRESSED MEATS 


STEERS, carcass 


BULLS, carcass Week ending July 27, 1940 


MUTTON, carcass Week ending July 27, 1940 


Week ending July 27, 1940... 
WOU SI 6c ov ocenscccs 
Same week year ago......... 
COWS, carcass Week ending July 27, 1940... 
Co 
Same week year ago......... 
WHEE WONTON: bce vc icecveces 
Same week year ago......... 
VEAL, carcass Week ending July 27, 1940... 
Weed. BOOVESEB sc ccc cvcccccess 
Same week year ago......... 
LAMB, carcass Week ending July 27, 1940... 
Week previots....ccccscccces 
Same week year ago......... 
Po ee ee 
Same week year ago......... 
PORK CUTS, Ibs. Week ending July 27, 1940... 
Weel BMROVOUMBR. £00cccccccscds 
Same week year ago......... 
BEEF CUTS, Ibs. Week ending July 27, 1940... 
Ee 
Same week year ago......... 


LOCAL SLAUGHTERS 


CATTLE, head Week ending July 27, 1940... 
Ce 
Same week year ago......... 
CALVES, head Week ending July 27, 1940... 
Welt BOTEIUIDS 6656 06ceccicn 
Same week year ago......... 
HOGS, head Week ending July 27, 1940... 
ee eee 
Same week year ago......... 
SHEEP, head Week ending July 27, 1940... 
WOR, WI o o6kicenoicses 
Same week year ago......... 


NEW YORE PHILA. BOSTON 
{scones 7,899 2,701 2,730 
See Stites 6,625 2,803 2,586 
Sigsdenee 10,031 2,653 3,170 
A aisles 815 1,423 2,468 
Secs 912 1,366 2,951 
NOR 1,033 970 2,791 
peeaicues 431 875 42 
ees 562 995 41 
pobbntacn 352 604 52 
meihostn 10,310 1,128 765 
Sacral 5,978 1,135 857 
saubenees 11,569 1,198 824 
Keeeise 39,228 15,823 16,743 
dali 32,960 19,037 18,640 
sereses' 44,693 13,885 19,203 
Deseo ke 2,276 259 849 
awe. 1,918 213 474 
eapenabe 1,505 213 1,453 
casas eae 1,662,570 280,645 232,731 
ee 1,086,722 295,965 243,663 
ose o00 08 L50,880 363,472 272,953 
eidease 192,013 eae HAS 3 
smear 173,522 a ae Eee? 
Sate 392.096 eres eanes 
comes 6,939 1,425 Re 
Loken 7,988 1,729 ne 
epee 8,172 1,779 goatee’ 
Sree 15,669 3,011 aa 
Reece 17,572 3,035 cane 
Race nant 13,923 2,529 woeees 
ee 27,813 13,604 vieeasa 
AEE 32,930 15,209 a stee 
peed 36,959 15,587 cpneds 
pica 49,116 2,473 oats 
eS AES 54,866 2,843 musth 
cesscetat 52,353 4,127 Sekai 


Country dressed product at New York totaled 1,567 veal, no hogs and 34 lambs. Previous week 2,056 
veal, no hogs and 34 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Livestock slaughter was drastically 
reduced during the extreme heat wave 
over the whole country last week. The 
greatest decline was in hogs, although 
cattle, calf and sheep numbers were 
also reduced compared with a week 
earlier, and, with the exception of 
calves, slaughter of all livestock was 
under the same week in 1939. 


Number of animals processed in 27 
selected centers for the week ended 
with July 26: 

Cattle Calves Hogs Sheep 


New York Area’.. 6,939 15,528 28,591 49,120 
Phila. & Balt.... 2,656 1,584 22,898 2,113 
Ohio-Indiana 











Group® ....... 6,677 3,315 42,068 9,537 
GRIGESO cceccvecse 21,378 6,962 72,362 28,068 
St. Louis Area*.. 10,782 9,271 44,112 18,485 
Kansas City..... 13,184 5,685 25,595 15,748 
Southwest Group‘. 13; 594 8,103 29,641 23,848 
GUE ewricrcaces 16,040 1,390 18,810 24,928 
Sioux City....... 6,462 264 18,342 8,576 
St. Paul-Wisc. 

GEOG: cccccces 17,326 15,303 59,590 14,168 
Interior Iowa & 

So. Minn.*..... 13,531 4,667 117,731 32,243 

TE. wcncseses 128,569 72,072 479,740 226,834 

Total prev. 


er 146,511 77,919 565,897 258,090 
Total last year.143,706 70,203 504,326 283,437 
Includes New York City, Newark, and Jersey 

City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes National Stockyards 
and East St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes So. St. Joseph, Wichita, Oklahoma City, and 
Ft. Worth. ®Includes St. Paul, Minn., Madison, and 
Milwaukee, Wisconsin. ‘Includes Albert Lea and 
Austin, Minn., and Cedar Rapids, Des Moines, Ft. 
Dodge, Mason City, Marshalltown, Ottumwa, Storm 
Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1939 approxi- 
mately 74% of the cattle, calves and hogs, and 
82% of the sheep and lambs that were slaughtered 
under federal inspection that year. 
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CANADIAN LIVESTOCK PRICES 





STEERS 

Week Same 

ended Last week 

July 25 week 1939 
I: cedvecnencesabia $ 8.50 $ 8.85 $ 7.00 
EY Siarsigces SWaphdee 8.75 8.50 6.75 
II 6:0:605046060%006 8.75 8.75 7.00 
EE inkiiina.o-eidceucsies 8.00 8.00 6.50 
NEY cc.cceasuvedes 8.25 8.25 6.60 
Prince Albert .......... 7.00 one 4.75 
eae 7.00 7.25 6.00 
Oe SS ee 8.00 8.25 6.50 
See 7.50 6.75 6.50 
WERE sicccowccnen’ 7.75 7.50 6.00 
Ce Ee nea ene 5 $10.00 $ 9.00 
Montreal 9.00 9.00 8.00 
Winnipeg . 2 7.50 7.00 
Calgary .... 7.00 7.00 6.00 
Edmonton 7.00 7.00 6.00 
are 6.50 6.50 5.50 
Moose Jaw ............. 7.00 7.00 6.00 
ED wc ne vawerneses 7.00 7.00 5.75 
DEED fun cws weeneawcee 7.00 7.00 6.00 
WHE oss dave sonime 7.50 7.00 6.75 

BACON HOGS 
eer $ 9.25 $ 8.90 $ 8.35 
. _ eae 9. 9.00 9.75 
EE + ns:-S0-cinweien 8.25 8.00 9.00 
| 8.10 7.85 8.75 
Ree 8.10 7.75 8.60 
PeImes Albert. ...ccceces 8.00 7.60 8.75 
OS OO EES 8.00 7.75 8.85 
Oe Freee 8.05 7.60 8.75 
DN. Snibveobaeete ee 8.00 7.75 8.85 
ere 8.25 8.00 8.7 
*Montreal and Winnipeg hogs sold on a ‘‘f. & w.”’ 
basis; all others ‘‘off trucks. 
GOOD LAMBS 

TI, wicnacchdwtenwan $12.00 $12.00 $ 9.75 
EE 60.00 sensvseese 11.00 11.50 10.00 
ES thai. 6 anin'n ws oe 9.00 9.50 8.25 
ese 9.00 8.50 7.00 
SII cians: st0'0ie wae-is 8.25 8.25 7.25 
Prince Albert........... 8.00 8.00 7.00 
Moose Jaw ............. 8.25 8.25 7.50 
a 7.75 7.75 7.00 
DEED. sceenenaskesuses 7.50 8.00 7.25 
ee - 9.65 9.50 8.00 
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CLASSIFIED ADVERTISEMENTS 





Advertisements on this page, 10¢ per word 
per insertion, minimum charge $2,00, 
Position wanted, special rate 7¢ per word, 
minimum charge $1.40. Count address or box 
number as four words. Headline 70¢ extra, 





Position Wanted 


Men Wanted 


Equipment for Sale 





KILLING FOREMAN, all around practical man. 
Beef, hog kill and cut, sheep and calves. Prefer 
small or medium size plant in Midwest. Best of 
references as to ability and dependability. W-966, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Il. 





WANTED: Experienced sheep killing foreman. 
Steady position in Midwestern plant. Box W-971, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Il. 





MAN WANTED for good reliable rendering com- 








| pany. Tank man and skinner. Give age, reference, 
CREDIT-OFFICE MANAGER (38) Capable auditor, salary and experience. Write W-969, THE NA- 
bookkeeper, correspondent. Accustomed handling TIONAL PROVISIONER, 407 So. Dearborn S&t., 
personnel, reports, statistics, collections. Twelve Chicago, Il. 
years with casing houses and packers. Anything 
acceptable. Minimum $2,300 to $2,500. W-936, in ene 
THE NATIONAL PROVISIONER, 407 So. Dear- | Business Opportunities 
born St., Chicago, Il. 
SAUSAGEMAKER—20 years’ experience. Modern | FOR SALE—% interest in new rendering plant. 


methods practiced 
loaves. 


in production of sausage and 
Southern style cured meats a specialty. 
Would like job with growing firm. Box W-960, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 


Rich agricultural area. Plant value $40,000. $13,- 
500 will handle. Must be cash. Carries a real 
salary besides dividends. Only first-class renderer 
wanted. Box W-972, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, II. 





SAUSAGEMAKER-FOREMAN- 
perience sausages, loaves and chopping. Refer- 
ences. 250-mile radius of Chicago Write Box 
W-967, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. ~ 


Many years’ ex- 





MANAGER OR SUPERINTENDENT. Have had 
20 years’ experience in all departments in packing- 
house operations. Once owned plant which oper- 
ated successfully and later sold to large packer. 
Can produce satisfactory results. Box W-970, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





ACCOUNTANT—Several experience—small 
packer seeks position in general production end of 
sausage manufacture—practical and sales activi- 
ties desired. Box W-968, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York, N. Y. 


years’ 





EXPERIENCED SAUSAGEMAKER (German mas- 
ter. wants position. Write Box W-973, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 





CANNING SUPERINTENDENT—20 Years’ expe- 
rience in canning of full line meat and other qual- 
ity food products. Capable of taking full charge 
of plant. Available now. Excellent references. 
Write Box W-974, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, III. 


Equipment Wanted 





Packing Equipment Wanted 


Wanted for user: 2—50 and 100 lb. Silent 
Cutters; 2—50 and 100 lb. Stuffers: 2—100 and 
200 lb. Mixers; 3—Grinders; Filter Press, Lard 
Cooling Roll. No dealers. W-718, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 








Dispose of your surplus 
equipment through 
THE NATIONAL PROVISIONER 
‘‘Classified’’ ads. 











Rendering Equipment Offerings 


1—Meakin horizontal continuous Crackling Pregs, 
with tempering apparatus, 30 h.p. motor, 800 to 
1000 Ib. cap. per hour. 

5—9’ x 19’ Revolving _—_— or Percolators. 
1000 Feet Drag or Scraper Conveyor. 
10—Bartlett & Snow Dryers. 
25—Dopp Kettles, all sizes. 
10—Hammer Mills, Crushers, Grinders, Pulverizers, 
Power Plant Equipment. 

Sausage and Meat Equipment 

5—Ice Breakers and Crushers. 
2—Brecht 200 lb. Stuffers, a tubes. 
2—Grinders, No. 156 and No. 

2—Meat Mixers, 35 gal. and 1000- Ib. 
1—Brecht 18” Filter Press. 
1—Hand Operated Fat Cutte 

Ask for ‘‘Consolidated News" listing our large 
stock. Send us your oy desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO., INC, 
14-19 Park Row, New York City, N. Y. 





The Bunn Tying Machine 
is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, III. 





Shop Here 


placed in this space will 


bring you that piece of equipment or machinery 


An advertisement 


you are in need of—as soon as you need it. For 
write THE NATIONAL PROVISIONER, 
Chicago, Ill. 


details, 
407 So. Dearborn St., 








READ THIS PAGE FOR 
OPPORTUNITIES 




















WILMINGTON 


Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 


DELAWARE 








PRODUCERS, 


221 NORTH LA SALLE STREET 





THE CUDAHY PACKING CO. 


IMPORTERS AND EXPORTERS OF 


Sausage Casings 


CHICAGO, U.S.A. 











INCORPORATED 





1018-32 W. 37th St., Ig 





Rarry Manaster & Bro. 


Chicago, U.S. A. 





Selected 
Beef 


Sayer § Gnpayy 


Producers - Exporters - Importers 


Inc. 


New York City 





Cuts 


SAUSAGE CASINGS 





Chicago 
Buenos Aires 
London 

















Cable Address § Melbourne 
ia ‘a Tientsin 
Ocgreyas Istanbul 
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BEEF e 








PORK e VEAL e LAMB 
CANNED FOODS 
HAMS e BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 























Philadelphia Scrapple a Specialty 


a AA, ohnJ. Felin& Co., Inc. | 


DUS, 





4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HAMS - BACON - LARD - DELICATESSEN 


Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 















































THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P. Lee P. G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 























KINGANS RELIABLE 


HAMS @® BACON @ LARD @ SAUSAGE 
CANNED MEATS @® OLEOMARGARINE 
CHEESE ® BUTTER @ EGGS @ POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 




















PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Pluce Chicago, Illinois 





ALWAYS ASK FOR THE 
“ORIGINAL” 


“SELTZER BRAND” 
LEBANON BOLOGNA 


GET THE BEST 






CLEAN MFR’D BY 
- TASTY . PALMYRA BOLOGNA CO., INC. 
WHOLESOME PALMYRA, PENNA. 




















Rath 


Jrom the Land O'Qrn 


> > bb bm bb bb Md dd dd dd dd 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 
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THE 


CASING HOUSE 


Beatn. Leviz Co., inc, 


ESTABLISHED 1682 


MEW YORK file ele) LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 














BICZYJA {am 


(Pronounced BE-CHI-YA) RICTYJA \ 
— AND — Jy \\ 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 














GOOD FOOD 





Main Office and Packing Plant 


Austin, Minnesota 























A NEW MINNEAPOLIS CORPORATION 
SUPERIOR CASING & SUPPLY CO. 


Producers and importers of top quality sheep casings, 
beef and hog casings, seasonings and supplies 
200 WASHINGTON AVE., N., MINNEAPOLIS, MINN. 
H. F. MEYER, Pres. Henry Crain, V. P. 
No order too small or too large to receive 
our prompt attention 














HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1940 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 























ADVERTISERS 


in this issue of thiat 











Allbright-Nell Co., The....Third Cover Mc 
So ere 5 Mc 
Armour and Company.............. 6 
— Armstrong Cork Co. ............... 12 Ni 
Catahem, A. Pi & Ges «cess cescceun 27 Pa 
Cincinnati Butchers’ Supply Co. ..... 24 Pa 
Cleveland Cotton Products Co. ....... 24 Pir 
Corn Products Sales Co. ....First Cover 
Cudahy Packing Co. ...%......scese 44 
Ra 
— Fairbanks, Morse & Co. ............. 14 Ro 
Felin, John J. & Co., Inc. ........... 45 
| eae ee 35 Say 
Sm 
General Refrigeration Div. Yates- Spe 
American Machine Co. ........... 16 Sta 
— Goodyear Tire & Rubber Co., The..... 3 Ste 
Griffith Laboratories, The........... 14 Sux 
Suy 
Bam Boiler Gorm. .... is .0ccscecen 33 Sw 
Hormel, Geo. A., & Co. .........c00s 46 
Hunter Packing Co. ...........e0sit 4] Tot 
Hygrade Food Products Corporation. .47 Tra 
Games, Pree Dh. ..oc cc cc ccs ccecdcuen 40 Vos 
Johns-Manville Corp. .............. 17 
We: 
Rates, B., Bee GA... sec cc ec ceee 45 Wil 
Kennett-Murray & Co. ...........e0: 40 Wy 
OE SE eee 45 
Legg, A. C., Packing Co., Inc. ........ 34 * 
Levi, Berth. & Co., Inc. ...........0+- 46 wi 
th 
Manaster, Harry, & Bro. ........... 44 2 
Mayer, H. J., & Sons Co. ..........+: 34 on 
pi | ae er 40 wh 
Meyer, H. H. Packing Co. ..........- 45 . 
Micro-Westco, Inc. ...........-eee008 17 
Mitts & Morrill... ..........0sseem 37 — 


While every. precaution is taken to insure accu) Si Mrontee aoq 
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over mieweell, Jolm, & Ce. ... 2.20 esccesens 45 
aa Pe CE. ks c<vekveseacnebeds 37 
. 6 
12 Niagara Blower Co. ................ 24 
27 Palmyra Bologna Co., Inc. .......... 45 
- 24 Patent Casing Company............ 45 
— Pink Supply Co. ..........0...eee0- 37 
over 
. 44 ' 
Rath Packing Company............. 45 
4 Robbins & Myers, Inc. .............. 35 
. 45 
. 85 err eree cre rc err cr eT 44 
Smith’s Sons Co., John E. . .Second Cover 
Spencer Kellogg and Sons, Inc. ...... 35 
. 16 he ee eee eee 35 
oan Stedman’s Foundry & Machine Wks. . .37 
= Superior Casing & Supply Co........ 46 
Superior Packing Co. .............. 47 
. 33 Swift & Company........ Fourth Cover 
. 46 
47 Tobin Packing Co. ................. 46 
n..47 Transparent Package Co. ........ 19, 20 
AO 8 ee eee 45 
a 
West Carrollton Parchment Co. ..... 36 
+ 45 Wilmington Provision Co. .......... 44 
ie Wynantskill Mfg. Co. .............. 34 
i eee | 
F The firms listed here are in partnership 
seed with you. The products and equipment 
they manufacture and the services they 
mM render are designed to help you do your 
“— work more efficiently, more economically 
. 4 and to help you make better * products 
.. 40 which you can merchandise more _profit- 
- ably. Their advertisements offer opportu- 
+ 1 nities to you which you should not overlook. 
al 








Re CD 


sure accu GE Mrentee against the possibility of a change or omission in this index 








HONEY BRAND 


Hams - Bacon 


Dried Beef vce 
OOMINATES 


HYGRADE'S 


Original West 
Virginia Cured Ham 


ace ee CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 


a 

I oltt cel & @ettiiters 

Domestic and Foreign 
Connections 


HYGRADE’S 


Beef - Veal Invited! 
Lamb - Pork 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 














Superior Packing Co. 


Price Quality Service 





Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 
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NEW YORK Representatives: 
William G. Joyce 
—_ Boston, iden. 
106 Gansevoort St. e 
F. C. Rogers Co. 
a e Philadelphia, = 
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ANY. roars 


meant alot.. . 


NOW MEANS 


THAN EVER BEFORE 


The improved emblem of The Associated Business Papers ts 
symbolic of its greater significance 
Standards of Practic guide-posts of ethical business paper 
publishing for twenty-three years, have this year been made 
stronger and more enforceable than 


with the times, its member publications 


their editorial pages more dynamic 


on their reader-audiences. Q@ Singly in relation to your 
markets, and collectively as an association, these modernized 


A-B-P-A-B-C publications deliver an 


takes to produce resultful advertising 





ever before. GQ) Apace 





aimee Oe 


oy 








MORE 


to advertisers. @ Its 


are constantly making 





increasing their hold os 


abundance of what it 


wrPowoP 





THE NATIONAL PROVISIONER 


Member of The Associated Business Papers, Inc. 
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Our many years of invaluable experience and 
constant research have built into ANCO Meat 
Handling Trucks, enviable qualities of Perform- 
ance, Durability and Balance. 


Today thousands of these ANCO units are 
eperating smoothly and efficiently in Meat 
Packing Plants thruout the United States. Our 
facilities for manufacturing this specialized type 
of equipment are being improved continually 
so that the most modern and durable Trucks 


are offered to you to-day by ANCO. 
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FEATURES OF ANCO CONSTRUCTION 


1. Caster Bolted to Bracket 6. Axle Bracket Welded to Body 10. Rubber-Tired Wheel 

2. Grease-Pin Axle 7. Cold-Rolled Axle ll. Zerk Grease Fitting 

3. Ball-Bearing Swivel 8. Rubber Tired Caster Wheel 12. Grease Retaining Hub Cap 
4. Bracket Welded to Body 9. No. 12 Gauge Hot Galvan- 13. Double-Thick Flange 

5. Grease-Retaining Collar ized Steel Body 14. Reinforced Corner 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 
117 LIBERTY STREET, NEW YORK, N. Y. 





. 


Gelatin 


--- the Food 
that’s Making 


LW! 


Cash in on this rapidly growing new source 
of sales! Your customers have been reading 
and talking about gelatin. Recent articles 


in newspapers, medical journals and other 
magazines have made the public gelatin 
conscious. 


Take your cue for bigger business! Tell 
your customers that one of the most de- 
lightful ways to eat gelatin, ‘‘the wonder 
food product,” is in delicious jellied meats 
. . . easy to serve, because they are prepared 
by you and are ready to put on the table. 





When you use Swift’s Superclear, jellied 
meat dishes are mouth watering just to look 
at... sparkling, crystal-clear! Splendid 
results are assured, because Superclear is 
high in test and high in quality. Econom- 
ical, too . . . Superclear’s extra strength 
achieves minimum jelly costs. For example, 
only 3.6c per pound gelatin cost for jellied 
tongues. 









Formulas for any jellied meat products sent 
mens : : with trial shipments . . . on request. 


3 iwirrs Seneca GELATIN 


A SUPER'OR JELLiED MEAT GELATIN 
SWIFT & COMPANY GELATIN DIVISION CHICAGO, ILL. __ 
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